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enjoy * 


the true 
Old-style Kentucky Bourbon 


always smoother because it’s slow-distilled 


You'll find a smoothness and character in Early Times that makes your choice richly 
rewarding. It’s the extra care and attention of slow-distilling...the patient willing- 
ness to take twice as long...that gives Early Times its full, gratifying flavor. 
Making whisky this old-style way costs more, but we think you’ll agree it’s worth it. 
KENTUCKY STRAIGHT BOURBON WHISKY e 86 PROOF e EARLY TIMES DISTILLERY CO., LOUISVILLE, KY. 
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Glamorous at-the-table dining-room service .. . 
sophisticated cocktail-lounge service . . . smart and 
efficient buffet service . . . simplified room service 

—you’ll find them all easy and profitable to pro- 






STERNO 
Buffet Chafing 
Dish Set 
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STERNO 
Beverage Urn 


Sterno, inc. 


ESTABLISHED 


A Subsidiary of Colgate-Palmolive Company 
9 East 37th Street, New York 16, N.Y. 


Makers of Safe, Dependable 
STERNO CANNED HEAT FUEL 
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vide with Sterno’s complete line of high-quality 
brass, copper and stainless-steel serving equipment. 
All these “‘Aids to Fine Service” burn safe, clean, 
economical Sterno Canned Heat Fuel. 
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In This Issue 


Starting on page 13 you'll find the 
equipment and remodeling roundup 
which puts the spotlight on the latest 
ideas in this field. Judging from the 
comments of managers, clubs that re- 
model can look forward to increased 
business and increased member satis- 
faction. 

Doris Hancock, for example, reports 
business up more than 100 per cent 
alter the Austin (Texas) Club remod- 
eled, and Carl J. Engelhardt outlines 
a continuing program at the Yale Club 
ii New York City to keep pace with 
increasing membership demands. 

There are other features you won't 
want to miss in this issue. On page 24, 
Ned Wiener of the Los Angeles Ath- 
letic Club shows how his club installed 
a complete body conditioning program, 
0) page 64 is a feature on how the De- 
catur (Illinois) Club expanded its pro- 
gram to cater to the family, and on 76 
L. J. Griffis, Jr., Vestavia Country Club, 
Birmingham, Alabama, reports on new 
additions at his club which hiked the 
profits. 


Coming Attractions 


On tap for November is a roundup 
of party ideas which are edited with 
the club manager in mind. We'll give 
you practical tips on giving parties 
that are different—“blow by blow” ac- 
counts so that you can try the same 
ideas in your club. 

Also in November is our usual gift 
packaging roundup and a host of other 
articles presented to help you run a 
better club. 


CMAA Conference 


If you haven't already made plans to 
attend the CMAA Conference in Den- 
ver January 25-29, you'll want to read 
on page 28 about the plans that are de- 
veloping for the conclave which will be 
held in the splendid new Hilton Hotel. 

According to reports from Denver, 
the Mile High Chapter members are 
hard at work to make the forthcoming 
conference the biggest and best ever 
held. But don’t take, our word for it— 
read Bud Hall’s account starting on 
page 28. 
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 “Jet-Towels,” made of a quilted fab- 
ric for wiping and washing counters, 
bars and dishes, now are being mar- 
keted by Chicopee Mills. 

The maker states the fabric is al- 
most impervious to stains and odors 
and that by quilting the self-cleaning 
fabric in layers, with nylon thread, de- 
sirable absorption and bulk are built 
in. 

A free sample and more information 
may be had by writing Dept. CM, 


Chicopee Mills, Inc., Milltown, N. J. 





“ A new king-size revolving server 
which serves salads for about 100 peo- 
ple has been introduced to the club 
market by Edward Don. 

Designed to fill buffet and smorgas- 
bord service needs, four salad dressing 
bowls revolve with the centerpiece. It 
consists of one 13%-quart center bowl, 
four 34-quart salad dressing bowls, four 
%-ounce ladles and a chrome-plated 
wire frame. 

For full details write Dept. CM, Ed- 
ward Don & Co., 2201 S. La Salle, 
Chicago 16, Il. 


~ “What Goes on Here?” is a new 
12-page booklet published by Conti- 
nental Coffee Co. telling about behind- 
the-scenes activity in a modern coffee 
processing plant. 

The book outlines how a coffee com- 
pany keeps constant surveilance on the 
coffee market and describes sample 
roasting in miniature ovens, taste test- 





ing and quality control measures. 
For a free copy write Dept. CM, 
Continental Coffee Co., 2550 N. Cly- 
bourn, Chicago, Il. 


Y “Bengal,” one of eight color pat- 
terns featured on three shapes in Ster- 
ling China’s “Sterling Sixties” package, 
is now available for shipment on a 60- 
day basis. 

A pastel blue design on a natrow 


the pure white body of 


accents 
Bengal. A hard glaze protects the origi- 
nal beauty and also resists scratches. 

For a booklet on the complete line 
write Dept. CM, Sterling China Co., 
East Liverpool, Ohio. 


rim 


“’ A Colonial style coffee server has 
recently been introduced by Legion 
Utensils. 

The server, which has a capacity 
of two quarts and is five inches wide 





THON 


SINCE 1830 
MAKERS OF FURNITURE 


FOR PUBLIC USE 


Write for illustrated material 
THONET INDUSTRIES INC. 
One Park Ave., New York 16, 


SHOWROOMS: New York, 
Chicago, Detroit, Los Angeles, 
San Francisco, Dallas, Miami, 
Atlanta, Statesville, N. C., 
Paris, France. 
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OW MANY CANS DO YOU OPEN A DAY? 
UES ae 





DO A BETTER JOB FASTER 
The new Edlund Portable will open 500- 
750 cans per hour for you, depending upon 
your production set-up, leaving smooth 
edges on every can. 


THE ONLY REALLY 
PORTABLE ELECTRIC OPENER 


This opener requires no table-attached base. 
It’s as maneuverable as your good right arm 


Open and move 
all six at once. 


and operates with complete efficiency in any 
production set-up...single can, assembly 
line, or cans in the case. 


STOP MOVING HEAVY CANS! 
Just move the Edlund Electric from can to 
can. It weighs less than a #10 can and is 
perfectly balanced for easy handling. The 
pistol grip with trigger on/off switch gives 
you absolute cutting control. 


-AYS FOR ITSELF IN SHORT ORDEI! 
In large or small volume, the Edlund Port- 
able’s speed and durability will save you 
enough time and money to pay its cost many 
times over. It is simple to clean because 
you can really “get at” all cutting parts. 
It works as well on a sardine can as on a 
#10 can and, in actual kitchen tests, has 
opened hundreds of thousands of cans and 
still performs perfectly. 


CHECK THESI 
STATIS1 ; 
The new Edlund Portable Electric Can 
Opener has an AC-DC Universal Heavy 
Duty Motor, is UL approved with 3-prong 
ground wire safety plug. The motor hous- 
ing, opener assembly and handle are die- 
cast aluminum for maximum strength with 
minimum weight. Both cutting wheel and 
gear are of hardened tool steel to assure 
smooth cutting and long wear. Magnet (op- 
tional) eliminates “fishing” for lids. 
Equipped with hang-up bracket, this opener 
stores out of the way. Provision is also 
made for permanent installation, if desired. 


Available from Edlund Dealers everywhere. 


€dlund 


Burlington, Vermont 
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‘Every day we make whiskey, 
we'll make it the best we can!’’—Jack Daniel, 1866 


YOU CAN TELL YOUR 
CUSTOMERS that we're still holding true 


to Jack Daniel’s vow. T 













Be assured we're still making our THE 
whiskey—and smoothing it out with TENNESSEE 
the ancient Charcoal Mellowing process b 
—just the way Jack Daniel did. And SIPPIN’ 
we always will. You see, we’re not 

taking any chances on losing the 6 

rare sippin’ smoothness of WHISKEY 





Jack Daniel’s Whiskey. 


TENNESSEE WHISKEY + 90 PROOF BY CHOICE ©1960, Jack Daniel Distillery, Lem Motlow, Prop., inc. | 
DISTILLED AND BOTTLED BY JACK DANIEL DISTILLERY » LYNCHBURG (POP. 399), TENN. 
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by nine and a quarter inches high, is 
insulated and available in silver plate 
on stainless steel or all stainless steel. 

For further information write Dept. 
CM, Legion Utensils Co., 2107 40th 
Ave., Long Island City 1, N. Y. 





¥ A swivel base has been added to one 
of American Chair Co.’s small tub 
chairs for use in the cocktail lounge, 
casual dining, club or conference room. 

The chair is available in a wide se- 
lection of new decorator colors and 
durable textures. Bright brass tacks 
provide smart trim. The base is avail- 
able in all wood finishes. 

For more information write Dept. 
CM, American Chair Co., Sheboygan, 
Wis. 





¥ A disposable shower cap made of 
clear, lightweight plastic now is being 
offered by Busse Plastics for ladies 
shower rooms in clubs. 

The cap is said to fit every hair 












THE BEST FOOD DESERVES THE FINEST CRACKER 


PREMIUM SALTINE 
with NEW GOLDEN GLOW 


Your customers will appreciate these finer saltine 
crackers. They’re tastier, flakier and snapping 
crisp. These top-quality crackers are always 
perfect in our moistureproof cellophane packets. 


*Premium Snow Flake Saltine Crackers in the Pacific States 


ee 
SEND FOR FREE BOOKLET AND SAMPLES | 


National Biscuit Co., Dept.. 11 
425 Park Avenue, New York 22, N. Y. 


Address 


City 


——E—————E—— 


@® 
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Keep Those Profitable Parties 


With a 


PALEN Portable Bar and Backbar 


Users says a PALEN Portable will pay for itself in only three 
months. Available in two sizes—5 or 6 feet long by 43 
inches high. 


These Fine Places Are Using Our Bars: 


Ambassador East, Chicago (4 bars) 
Palm Beach Biltmore (3) 
Minneapolis Club (4) 

Kenwood Country Club, Bethesda (2) 
Cincinnati Country Club (3) 


U. S. Submarine Base, New London, Conn. 
Sandia Airbase, Albuquerque, New Mexico (3) 
Monmouth Hotel, New Jersey 

1200 Beacon St. Hotel, Boston (3) 

Indiana Club, South Bend (2) 


4 Palen Portable Bars in the new La Concha Hotel—San Juan, Puerto Rico 


Here Is Why They Use Them: 


A quality bar which is ideal for pool or patio parties; can be moved to and from 
club party rooms with ease, passing through normal doorways and onto average 
elevators; has stainless steel sinks, drainboard and ice compartment, has heavy 
duty casters with brakes on both units; comes with formica top and front; has 
a number of useful accessories available. 


You buy direct from the manufacturer—Write today for full details, including 


JOS. F. PALEN, Inc. 


Creators of distinctive Cafe, Bar & Hotel Fixtures 
Since 1915 


FEDERAL 8-5636 


prices. 


112 Hennepin Ave. 


Minneapolis 1, Minn. 
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style without binding elastic and is 
priced low enough to be disposable, 
yet durable enough to be worn re- 
peatedly. 

For a sample and more information 
write Dept. CM, Busse Plastics, 64 E. 
8th St., New York 3. 


~ Now ready for distribution is the 
1960-61 edition of Cleveland Range’s 
48-page booklet, “For Better Steam- 
ing.” 

Included in this booklet is informa- 
tion about the advantages of steam 
cooking, its uses, methods, the cooking 
time for various foods and a guide to 
selection of correct steam cooking 
equipment. 

For a free copy write Dept. CM, 
Cleveland Range Co., 971 E. 63rd St., 
Cleveland 3, Ohio. 


~ A decorative floating candle called 
“Floating Flowerlite” has been intro- 
duced by Poolmas- 
ter, Inc. 

The candle is de- 
signed for use in 
swimming pools, 
garden or indoor 
pools and foun- 
tains. Each comes 
with two extra 
four-hour refill candles, packed six 
per carton in assorted colors of lilac, 
pink, red, yellow and pure white. 

For more information write Dept. 
CM, Flowerlite, Poolmaster, Inc., 1285 
Rollins Rd., Burlingame, Calif. 





Now anyone any place can have at- 
tractive ice carvings with the Original 
Ice Mold, dis- 


Party Favors. 
All you need 


plastic mold 
with water, 
put it in the 
freezer over- 
night, the next 
day remove the mold—and you have a 
decorative ice piece. Molds can be used 
time and time again, and come in a 
variety of subjects. 

For complete information about sub- 
jects and prices write Dept. CM., 
Benco Party Favors, 242 W. 4lst 
Street, New York 36. 





: OCTOBER, 1960 











tributed, 
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- Compact, step-saving, fully efficient kitchens start with 
n 
" BLODGETT VERTICAL OVENS 
r 
" With Blodgett Ovens, you can concentrate your baking, roasting and 
7 cooking in one-half the floor space*, compared to standard range 
> ovens. 70% of your menu is cooked in one place. As a result, all your 
a L other equipment can be moved just that much closer together, saving 
x = your chefs miles of walking weekly. You save money two ways. Floor 
. : space costs money and you use less. Chefs cost money and you use 
i them more efficiently. Choose now from Blodgett’s 24 models in 7 
finishes. For full facts, call your Kitchen Equipment Dealer. ! 
t. * For example, Blodgett Oven #959 has the capacity of 4 standard 
a | range ovens. 
COMPARE Vv Only Blodgett gives you all these quality features! } 
q f 
. . a Shut-off pilot. 
a 
f Thicker Insulation All-Welded Construction Counterbalanced Doors 
a, Only Blodgett has Only Blodgett welds Sturdier, yet they Automatic Lighting 
0 full 4” insulation for frame and walls into open with just a flip . . . with 100% 
‘ lower fuel costs, a single unit for of the fingers. safety shut-off pilot. 
Ss. cooler kitchens. longer life. 
dd 
- ¢ Streamlined * Enclosed Piping and Flues ¢ Off-Floor Design 
id ¢ Rounded Corners « Steam Jets * Chrome Handles « Flanged Decks 
iP 4 
1e 4 


i 
Mlustrated: #959 — Capacity, Six Roast zz. | 


Pons, Thirty-six 10” Pies, Six 18"x26" 
C un Pans. Finish shown: Stainless front, io . 
3 Lakeside Avenue, Burlington, Vermont 





xt 24 MODELS IN 7 FINISHES 


standard black sides. 


FS PPROVE 
b- : APPROVED Oven Specialists for over 100 years 








In Canada: Garland Commercial Ranges Ltd., 41 Medulla Ave., Toronto 18, Ont., Canada 
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DUKE... P/oneers in Food Service Progress! 


a@-\-) of oy-Ler- my sida cole l-h’e-mielelem-1-1a4lel—mal-\-ler— 
with 


Modern food serving demands modern food 
service equipment. Only Duke can match 
your exact needs with a complete quality 
line ...including famous, advanced-design 
Duke Cafeteria Counters for faster food serv- 
ice and greater economy ... and the original 
Thurmaduke Waterless Food Warmer with 
Selective Heat Control for maximum sanita- 
tion, economy and food flavor, plus minimum 
maintenance and wear. So, look to Duke, 
originators of all-welded, all-steel construc- 
tion that meets the highest standards of 
restaurants, schools and institutions every- 
where. 


Get all the facts about Duke. Call your 
nearby Thurmaduke dealer and mail coupon 
today. 
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2 eo . 
UR Duke Cafeteria Counter, Savoy Grill, Savey Hotel, Texarkana, Ark 


Chip and Wakl fa: vuxKe Manvtacturing Co., Dept. 120 
new ideas in 2305 N. Broadway, St. Louis 6, Mo. 


Please send me information on one or all of following: 


pioneers 


food service 


[| Thurmaduke Waterless Food Warmers and Portable Food Warmers [| Cafeteria Counters 


2 [| Service Table | Low-cost Aerohot Food Warmers and Tables 
equipment ee re ee 


meals per day. 
We're interested in Duke Food Service Equipment [| for immediate plans [| for the future. 
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America’s private clubs are meeting the challenge 
of the 60s (which will bring them unprecedented busi- 
ness) by expansion programs, remodeling and new 
equipment purchases. On the following pages you’ll 
find a roundup of the latest ideas from managers 
across the country— ideas that are presented to help 
other clubs in their remodeling and equipment plans. 








od ENS: 


Manager Vic Homberg (left foreground) of the Drug and Chemical Club 





of New York surveys the start of his club's ambitious remodeling and ex- 
pansion program—typical of many taking place across the country. 


Keeps Tradition in 
Remodeling Project 


Victor F. Homberg 


Drug and Chemical Club 
New York City 


A bout eight to ten years of planning 
culminated recently in a $260,000 
remodeling project which keeps the 
traditional flavor of our club yet gives 
us a vastly improved operation. 

During deliberations in the past, 
several steps were contemplated in- 
cluding buying a building, moving to 
a new building or increasing space in 
the present one. It was agreed at last 
that, to preserve the friendly yet dig- 
nified atmosphere, we would remodel 
our present quarters. Straus-Dupar- 
quet was given the contract for the 
complete job. 

The new decor is traditional 
throughout. The bar room is double 
in size, the members lounge has been 
relocated and new red leather furniture 
and wood dividing wall have been 
added to enhance the warmth of the 
area. The kitchen has been enlarged 
and new equipment installed including 
a Hobart dishwasher and glasswasher, 
two sanitary glasswashers for the bar, 
a new Universal stove, two broilers, 
four ranges, a McFarland deep freeze, 
a York unit refrigerator. Carpets are 
by Hardwick-McGee. 

As many another manager knows, 
renovating a club has many problems 
and adding to ours was a strike of sheet 


metal workers and steam fitters which 
delayed considerably our re-opening. 
I'm happy to report that our members 
were taken care of during the remodel- 
ing at the nearby Bankers Club and 
Lawyers Club. 

The club, originally organized in 
1894 for executives of the drug and 
chemical industry, has changed the 
complexion of its membership until to- 
day about 90 per cent are from the 
insurance industry. In keeping with re- 
spect for tradition, however, the club 
has kept its original name—although 
everyone in the insurance industry 
throughout the country knows the 
Drug and Chemical Club as the insur- 
ance club in New York. 


Attendance Up 100% 


After Redecoration 


Doris Hancock 
Austin Club 
Austin, Texas 


U nlike a young lady, a club can have 
a second debut—and be more popular 
than ever. 

The Austin Club, largest of the down- 


One of the most appreciated features of the 
Austin Club's main lounge is the clear view 
of the large color TV set from all parts of 
the room. Walls are Arkansas ledgestone and 
random-width walnut panels divided Ly bright 
brass strips. This photo, as well as the one of 
the club's opulent main dining room on the 
preceding page and the one on the opposite 
page, is by Dewey G. Mears. 


town clubs in Texas’ capital city, had 
a second “coming-out party” this spring. 

For the occasion its interiors were 
given a brand new “dress” and _ re- 
groomed to effect a startling transforma- 
tion. 

When the club was first opened in 
1950, Decorator Roy F. Beal designed 
interiors that were cool, contemporary 
and highly sophisticated, with crisp 
shades of green predominating. Sleek 
and dramatic, the club was the talk of 
the Lone Star State, and its decor was 
featured in several national magazines. 

Asked to redecorate the club, Mr. 
Beal did almost an about-face. When 
he was finished, the main areas emerged 
elegant, but more mellow, warm-toned 
and traditional. 
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Club members and their guests were 
entranced—so much so that attendance 
is up 100 per cent. 

A winning combination of looks and 
food has the Austin Club humming so 
busily more space is to be added. Plans 
for a second ladies’ card room and 
private dining room—to augment the 
much-used Constellation Room—are 
underway. 

The three main areas of the club were 
redecorated in soft shades of caramel, 
pale gold and russet brown to create 
backgrounds that are restful, yet in- 
viting. Generous use of leather, ma- 
hogany and walnut paneling identify 
with the past. Oriental accents and ac- 
cessories give interest to several areas. 

The new decor, says Mr. Beal, “re- 


clubs face future with 





remodeling and expansion 


flects the present swing back to more 
traditional interiors. We're finding that 
many people have had enough of 
severe modern. They want something 
with roots.” 


Club Insures Safety 
Around Indoor Pool 


A t the 6000-member Los Angeles 
Athletic Club a remodeling program 
has been going forward for almost ten 
years. 

Part of the work included improving 
safety conditions where members might 
slip and fall on wet floors or steps. 
One critical area was around the cold 




























































tank in the downtown club. Here senior 
members—men from their mid-20s to 
their mid-60s—can refresh themselves 
in 68-degree Fahrenheit water after 
leaving the steam rooms. 

The tank, which is 12 feet long, 5 
feet wide and 4 feet deep, is ap- 
proached by four steps and a landing. 

Richard “Duke” Llewellyn, former 
University of Southern California and 
professional football star who serves as 
athletic director for the club, said: 

“When we remodeled the room in 
1958 and early 1959, we installed new 
non-skid tile on the steps and landing. 
It was supposed to eliminate falls, but 
between April and October we had 
several people lose their footing. Al- 
though nobody was seriously hurt, we 
realized we had to do something. 

“Something” consisted of coating the 
steps and landing with a new product, 
M-S-A Duro-Grip, a grit-impregnated 
resin bonding agent distributed by 
Mine Safety Appliances Company. It 
is applied like paint and bonds tightly 
to the original surface material. Tiny 
particles of grit are sprinkled on the 
first coat while it still is wet, and then 
covered with a second coat. 

“It has worked out fine,” Mr. Llewel- 
lyn said. “We haven’t had a fall since we 


The Austin Club's new English dining room is 
a distinctly male sanctuary. Typifying a trend 
to traditional interiors, the room has walnut 
panel walls, Chippendale arm chairs uphol- 
stered in russet leather and heavy paneled 
doors painted “old red." Conversation piece 
is the large old sideboard loaned the club 
by a member. 











pool to prevent falls. 


put it in, and it’s holding up perfectly. 
We have patches of it at the entrance 
to the showers, too.” 


Expanding Club Services 
Prompt Remodeling 
Project 

Edgar C. Shill 


Thunderbird Country Club 
Palm Springs, California 


A $700,000 expansion, remodeling 
and redecorating program, prompted 
by the need for better locker rooms and 
increased dining facilities, is now un- 
derway at Thunderbird Country Club. 

When the club was built originally 
it was a dude ranch and in 1950 when 
it was transformed into a golf club, 
the locker rooms were made out of the 
old ranch sleeping rooms. This was 
hardly an adequate solution to the 
problem and so, under the direction of 
Club President Eric Stainton, and Peter 
Kiewit, co-chairman of the planning 
committee, the project began. 

The clubhouse guest rooms are being 
completely remodeled and when fin- 
ished they will be air conditioned and 
each will contain a bed-sitting room, 
kitchenette, private bath and patio and 
television, and the area in which the 
locker rooms are now located will be 
restored to their original state—that of 
guest rooms. 

The dining room is being enlarged to 
twice its present capacity and will be 
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Athletic Director Richard Llewellyn of the 
Los Angeles Athletic Club examines a grit- 
impregnated bonding resin which the club 
applied in slippery areas about its indoor 


so designed that one half of the room 
may be shut off when business does 
not warrent use of the entire space. In 
addition our former offices will be 
transformed into a private dining room 
which will seat approximately 100 
guests. 

Our kitchen is being completely re- 
built and enlarged and will have stain- 
less steel equipment and four walk-in 
refrigerators. 

New buildings now under construc- 
tion will adjoin our present structure 
and will include men’s and women’s 
locker rooms, administration building 
and attractive golf shop. 

In the past it has been necessary to 
erect a tent adjoining our dining room 
to handle business during big tourna- 
ments or parties, and the increased 
dining facilities will solve that problem. 

Also we have lost considerable mem- 
ber party business because we did 
not have private rooms, and it is an- 
ticipated that from now on most of 
our members will give their parties 
here at the club rather than go else- 
where. 


New Dishwasher Cuts 
Costs, Speeds Service 


T. F. Chiffriller, Jr. 
Hamilton Club 
Lancaster, Pennsylvania 
Last December we installed a new 
Hobart XM-4 dishwasher with a recir- 
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culating scrapper. I predict this ma- 
chine will pay for itself in less than 
ten years. 

Prior to the Hobart installation, we 
had one antiquated machine and a 
rather recent model. We _ used_ the 
former for dishes and the latter for 
glassware and silver. However, more 
often than not, we ,had to use the 
newer one for both because of break- 
downs in the old machine. 

I should mention, one machine was 
at least 20 vears old. It was of the 
chain door variety. At least once a 
week the chain would break and wi 
would have to repair it. This took at 
least a half hour. The doors were ex 
tremely heavy and the counter-balancc 
seldom worked correctly. This pre- 
sented an employe problem also. Th« 
spray arms were worn and didn’t was! 
correctly. The rinse required a person 
to turn it on and off. This require: 
time the dishwasher could have usec 
racking dishes. This problem was th: 
same on the newer machine. You can 
easily see the time consumed on this 
operation alone. 

In addition, we had the old-fash- 
ioned wooden racks which seemed to 
weigh a ton when they were wet. W: 
had no setup to receive glassware ©: 
cups. They were just put in a pile. 

It took one girl from noon until 5 
P.M. to wash dishes from a meal of ap- 
proximately 125 persons. If we _ hail 
parties and more dishes were involvec, 
she had to leave some of the dishes for 
the next girl. The other girl worked 
from 7 P.M until 10 P.M. If we hal 
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anything other than our usual dinner 
business, we had to call in an extra 
dishwasher to help. Most times, both 
girls worked until 11 or 12 o'clock. 
This necessitated a good deal of over- 
time. 

With our new setup, we have re- 
duced or completely eliminated all 
these problems. 

The new Hobart does not have 
doors, just curtains. Therefore, the 
dishwashers do not have to lift heavy 
doors and the chain breakage is elim- 
inated. 

We use one machine for all opera- 
tions (i.e., glassware, silver and china). 
This has cut down the number of racks 
needed. A drying solution is automatic- 
ally injected in the rinse, so that no 
towel drying is required. The racks we 
use are much lighter weight than the 


At left is the Hamilton Club's "old" way of 
doing dishes. Pile-ups occurred causing delays 
and dissatisfaction. At right is the new dish- 





Manager Henryetta 
Otis of the Midland 
(Tex.) Club looks 
over remodeled 
cocktail bar with 
Club President Don 
Peckhan and Dee 
Sharp, decorator. 
The room is done 
in gold nail-head 
naughahide. 


old wooden racks. 

The entire operation is now auto- 
matic from the time the rack enters 
the machine. The dishwasher no longer 
has to waste time holding the rinse on. 
In addition, we know each cycle is 
correct and consequently, we always 
have clean dishes. 

Overhead racks are now employed 
over the soiled dish table for glassware, 
cups, etc. The bus boy (or waitress) 
places the glasses and cups in the 
racks instead of just piling them on the 
table. The racks are removed by the 
dishwasher; then they are filled. This 
has reduced our breakage considerably. 
It has also cut two operations into one. 
By having the bus boy place the cups 
and glassware in the racks, the dish- 
washer doesn’t have to do it. This 
gives her more time to work with the 


washing machine which has speeded service, 
unsnarled the dishwashing room. 
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chinaware. 

The largest saving is made in the 
labor end. We have had overtime only 
about six times since the machine was 
installed and about an equal number 
of times we have called in an extra 
dishwasher. This is a savings of from 
$5 to $25 weekly. In addition, for the 
two summer months (when dinner 
business is slow) we have eliminated a 
night dishwasher on all nights but 
Saturday and for parties. This amounts 
to an average saving of $15 weekly. 

We also save on detergent and hot 
water. In addition to the tangible 
items, we have very satisfied em- 
ployes in this department. Believe me, 
this was not the case before. 


Constant Change Keeps 
Club Up-to-Date 


Henryetta Otis 
Midland Club 
Midland, Texas 


W ith the slight recession in the oil 
industry (the major one is this area), 
my foresighted board of directors felt 
that this was the time to make the club 
more inviting than ever—and thus we 
have undergone a face lifting to attract 
members and their guests to the club. 
The motif is Oriental Modern. The 
front entrance now has a bright red 
and gold canopy. In the front lobby is 
a wall mural in shades of tangerine, 
with a sofa of forest green. A piano bar, 
which shows through wrought-iron grill 
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work, is done in gold nail-head naugha- 
hide as is the main bar in the cocktail 
room. 

We did not completely re-do the 
club, but we plan to give the club a 
new look in one place or another each 
year. 





How We Cut Labor Costs 
By Remodeling 
Claude W. Galloway 


Waverley Country Club 
Portland, Oregon 
















































W hen our club was built 48 years 
ago little thought was given to the cost 
of labor and the sprawling Colonial 
building was spread even farther with 
the addition of a wing in 1930. 

One bar serviced four levels and one 
kitchen, without auxiliaries, serviced 
two levels and expanding terraces. 
Obviously, labor costs were exorbitant 
and this is where we started four years 


Above is Waverley Country Club's pro shop 
with walls covered in peg board which add 
greatly to display space. Below, jewelled tile 
highlights the pink and white marble women's 
shower facilities. 
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At the Waverley Country Club six small bedrooms were converted into a spacious lounge by 
removing one set of tresses, utilizing the other set for dividers. 


ago with a $200,000 remodeling pro- 
gram—to try to make an old building 
serviceable enough to offer more serv- 
ices in a more economical and efficient 
manner. 

Adjacent to the ballroom on the first 
floor, a small porch was enclosed add- 
ing a bar to provide day service to 
golfers and diners alike. The ballroom 
remained a multi-purpose room, con- 
verting, for social occasions, to recep- 
tions, cocktail parties, buffet suppers, 
etc: 

Beverage service has been brought to 
the dining room level, saving labor and 
increasing the sale of drinks. In this 
small service bar, 12 stools were added. 
Floor covering, carpeting especially 
designed for calks, made quicker service 
available to golfers. This rubber-backed 
carpet for spikes was our first instal- 
lation. Under heavy traffic it has 
worked well, so much so that when we 
remodeled our ladies locker room on 
the second floor, we completely car- 
peted it from wall to wall. 

Converting a multipurpose room into 
a regular daily use room saved us the 
expense of adding another wing or con- 
structing a new area. We are now get- 
ting the maximum usage from this area. 
With the expenditure of $4000 and the 
labor of our own shop, we constructed 
the service bar, rearranged the furniture 
and came up with a new cocktail 
lounge. 

Air conditioning in public buildings 
is a relatively new thing in Portland’s 
mild climate. However, adding it to our 
dining room has increased business. 
Two Trane units connected with the 
heating system provide all-year air con- 
ditioning. Five-hundred dinners served 
on New Year’s Day make it as import- 
ant to have good fresh ventilation as it 
it to have refrigerated air on a 90 de- 
gree day in August. Ours was a room in 
which much of the beauty was in the 
ceiling. Architects worked successfully 
to give us wall units which are free of 
drafts, noise, and at the same time do 
not obstruct the beauty of the room. 


Before any expanded program could 
be considered, in a building of this 
age, it was necessary to consider the 
capacity of the electric current. Trans- 
former vaults and extended electrical 
current were recognized to be of prime 
importance. An expenditure of some 
$10,000 was necessary to produce a 
capacity which was adequate and safe. 

Like many golf clubs of the North- 
west, Waverley was still operating with 
a hand sprinkling system. With in- 
creased cost of labor, automatic irriga- 
tion seemed urgent. A semiautomatic 
system, installed in two parts over two 
years, at a cost of $70,000, today is 
already proving its worth in reduced 
labor costs. 

In golf clubs in 1912 little thought 
was given to the facilities for ladies. 
The ladies lounge and locker located 
on the second floor of the clubhouse 
occupied approximately one half of this 
level. The other half consisted of guest 
rooms and bachelor quarters developed 
in 1912 and not used for members 
since World War II. 

To accomodate an expanding 
women’s play, this entire area was com- 
pletely remodeled at a cost of $65,000. 
The bachelor quarters in one wing were 
opened for lounge facilities. Locker 
space was increased from 120 to 170. 
New shower and toilet facilities were 
installed. The locker room area being 
directly over the ballroom gave us an 
opportunity to install a dumb waiter 
service for drinks from the ballroom 
bar. This offsets slack hours and adds 
to the revenue. 

With two floors now completely 
covered with carpeting, it was import- 
ant to find some better means of rug 
cleaning. From liquid shampoo, we 
turned to a dry cleaning process. Rental 
equipment, available and maintained at 
$3 per month plus compound, keeps al! 
of our carpeting in top condition. Clean- 
ing can be done with our own labor at 
a much reduced cost. 

Our golf shop space for display pur- 
poses was much in demand. The floor 




















area was becoming cluttered with cabi- 
nets and display racks. Rather than en- 
large the room, we turned to covering 
all four wall areas with peg board. This 
has taken the merchandise from the 
floor area to the wall area, made for 
attractive displays and has added great- 
lv to the decor of the shop itself. Better 
displays with easy accessibility increases 
sales. 

For any golf course, one of the best 
expenditures that can be made is a 
three-wheeled Cushman Truckster. 
Within the year we have added our 
second. In addition to the automotive 
equipment, these are used in moving 
about over the fairways and closer to 
the greens. Around the clubhouse, we 
have found them to be quite practical 
for outdoor events. 

New and efficient equipment such as 
Kvan sod cutter, Torro seven-gang fair- 


boat stalls with the same facilities and 


two 60-foot covered cruiser stalls. One 


other addition was installation of a 


lighted beacon for use as a turn-marker | 


at the entrance of our harbor, which is 
Coast Guard approved and which will 


appear on subsequent charts of this | 


area prepared by the U. S. Coast and 
Geodetic Survey Office. 
-For the coming year we are planning 


a major expansion and renovation pro- | 
gram to take care of increasing busi- | 
ness. The project, which will cost be- | 


tween $250,000 and $500,000, is ex- 
pected to be completed by next sum- 
mer. It will include remodeling of all 
clubhouse facilities except the locker 
rooms and will expand the seating ca- 
pacity as well as add combined ballroom 
seating for 400 to 500 persons. Several 
new guest rooms for overnight ac- 
commodations will be added. 


USHER'S 


“GREEN STRIPE” 





































way mower, Ryan greens aerator and 
Broadkaster fairway spreaders are 
helping us to reduce our golf course 
budget rather than increase it. 

A new Gestetner duplicating machine 
at a cost of $940 has given us better 
and cheaper publicity done by our own 
staff. 

Remodeling does not wipe out a 
heavy maintenance budget in an old 
, clubhouse. With our old building and 
with the usage it receives through the 
year, a maintenance budget of $12,000 
to $16,000 annually is required. 

In maintaining our building we have _restaurants—the Tap Room 
developed a program of doing one Grill—and to 80 of our 150 1 
major job in one area each year. This is a central svs arrier_ in 


Installs Air Conditioning, | 
Increases Service Areas | 


Carl J. Engelhardt 


Yale Club | ; i 
New York City | a - 
= 1959 the Yale Club installed | 
air conditioning equipment large | 
enough to serve the entire building | 
but piped only to two of eas 
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iden Opportunity No. ] lems. See how much more profit and volume you can 
build on delicious lamb chops with the complete pro- 
motion shown on reverse side! Feature Broiled Lamb 
Chops tonight, and see how this delicious entree, prop- 
erly promoted, can reward you in customer compliments 


as well as increased profit. See details on reverse side. 





BROILED LAMB CHOPS The classic prestige en- 
tree! They command a top price, a fine profit, and con- 
stant demand. Always tender and delicious, always 
wailable in uniform sizes, with no portion control prob- 





Athletic Director Richard Llewellyn of the 
Los Angeles Athletic Club examines a grit- 
impregnated bonding resin which the club 
applied in slippery areas about its indoor 
pool to prevent falls. 


put it in, and it’s holding up perfectly. 
We have patches of it at the entrance 
to the showers, too.” 


Expanding Club Services 
Prompt Remodeling 
Project 


Edgar C. Shill 


Thunderbird Country Club 
Palm Springs, California 


A $700,000 expansion, remodeling 
and redecorating program, prompted 
by the need for better locker rooms and 
increased dining facilities, is now un- 
derway at Thunderbird Country Club. 

When the club was built originally 
it was a dude ranch and in 1950 when 
it was transformed into a golf club, 
the locker rooms were made out of the 
old ranch sleeping rooms. This was 
hardly an adequate solution to the 
problem and so, under the direction of 
Club President Eric Stainton, and Peter 
Kiewit, co-chairman of the planning 
committee, the project began. 

The clubhouse guest rooms are being 
completely remodeled and when fin- 
ished they will be air conditioned and 
each will contain a bed-sitting room, 
kitchenette, private bath and patio and 
television, and the area in which the 
locker rooms are now located will be 
restored to their original state—that of 
guest rooms. 

The dining room is being enlarged to 
twice its present capacity and will be 
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so designed that one half of the room 
may be shut off when business does 
not warrent use of the entire space. In 
addition our former offices will be 
transformed into a private dining room 
which will seat approximately 100 
guests. 

Our kitchen is being completely re- 
built and enlarged and will have stain- 
less steel equipment and four walk-in 
refrigerators. 

New buildings now under construc- 
tion will adjoin our present structure 
and will include men’s and women’s 
locker rooms, administration building 
and attractive golf shop. 

In the past it has been necessary to 
erect a tent adjoining our dining room 
to handle business during big tourna- 
ments or parties, and the increased 
dining facilities will solve that problem. 

Also we have lost considerable mem- 
ber party business because we did 
not have private rooms, and it is an- 
ticipated that from now on most of 
our members will give their parties 
here at the club rather than go else- 
where. 


New Dishwasher Cuts 
Costs, Speeds Service 
T. F. Chiffriller, Jr. 
Hamilton Club 

Lancaster, Pennsylvania 
Last December we installed a new 
Hobart XM-4 dishwasher with a recir- 
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culating scrapper. I predict this ma- 
chine will pay for itself in less than 
ten years. 

Prior to the Hobart installation, we 
had one antiquated machine and a 
rather recent model. We used _ the 
former for dishes and the latter for 
glassware and silver. However, more 
often than not, we,had to use the 
newer one for both because of break- 
downs in the old machine. 

I should mention, one machine was 
at least 20 vears old. It was of the 
chain door variety. At least once a 
week the chain would break and we 
would have to repair it. This took at 
least a half hour. The doors were ex- 
tremely heavy and the counter-balance 
seldom worked correctly. This pre- 
sented an employe problem also. The 
spray arms were worn and didn’t was) 
correctly. The rinse required a person 
to turn it on and off. This require: 
time the dishwasher could have usec 
racking dishes. This problem was the 
same on the newer machine. You can 
easily see the time consumed on this 
operation alone. 

In addition, we had the old-fash- 
ioned wooden racks which seemed t» 
weigh a ton when they were wet. We 
had no setup to receive glassware or 
cups. They were just put in a pile. 

It took one girl from noon until 5 
P.M. to wash dishes from a meal of ap- 
proximately 125 persons. If we had 
parties and more dishes were involvec , 
she had to leave some of the dishes fer 
the next girl. The other girl worke:l 
from 7 P.M until 10 P.M. If we hal 





| New equipment speeds service J: - 























Cc. 





.. ups sales 


anything other than our usual dinner 
business, we had to call in an extra 
dishwasher to help. Most times, both 
girls worked until 11 or 12 o'clock. 
This necessitated a good deal of over- 
time. 

With our new setup, we have re- 
duced or completely eliminated all 
these problems. 

The new Hobart does not have 
doors, just curtains. Therefore, the 
dishwashers do not have to lift heavy 
doors and the chain breakage is elim- 
inated. 

We use one machine for all opera- 
tions (i.e., glassware, silver and china). 
This has cut down the number of racks 
needed. A drying solution is automatic- 
ally injected in the rinse, so that no 
towel drying is required. The racks we 
use are much lighter weight than the 


At left is the Hamilton Club's ‘old way of 
doing dishes. Pile-ups occurred causing delays 
and dissatisfaction. At right is the new dish- 





Manager Henryetta 
Otis of the Midland 
(Tex.) Club looks 
over remodeled 
cocktail bar with 
Club President Don 
Peckhan and Dee 
Sharp, decorator. 
The room is done 
in gold nail-head 
naughahide. 


old wooden racks. 

The entire operation is now auto- 
matic from the time the rack enters 
the machine. The dishwasher no longer 
has to waste time holding the rinse on. 
In addition, we know each cycle is 
correct and consequently, we always 
have clean dishes. 

Overhead racks are now employed 
over the soiled dish table for glassware, 
cups, etc. The bus boy (or waitress) 
places the glasses and cups in the 
racks instead of just piling them on the 
table. The racks are removed by the 
dishwasher; then they are filled. This 
has reduced our breakage considerably. 
It has also cut two operations into one. 
By having the bus boy place the cups 
and glassware in the racks, the dish- 
washer doesn’t have to do it. This 
gives her more time to work with the 


washing machine which has speeded service, 
unsnarled the dishwashing room. 
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chinaware. 

The largest saving is made in the 
labor end. We have had overtime only 
about six times since the machine was 
installed and about an equal number 
of times we have called in an extra 
dishwasher. This is a savings of from 
$5 to $25 weekly. In addition, for the 
two summer months (when dinner 
business is slow) we have eliminated a 
night dishwasher on all nights but 
Saturday and for parties. This amounts 
to an average saving of $15 weekly. 

We also save on detergent and hot 
water. In addition to the tangible 
items, we have very satisfied em- 
ployes in this department. Believe me, 
this was not the case before. 


Constant Change Keeps 
Club Up-to-Date 


Henryetta Otis 
Midland Club 
Midland, Texas 


W ith the slight recession in the oil 
industry (the major one is this area), 
my foresighted board of directors felt 
that this was the time to make the club 
more inviting than ever—and thus we 
have undergone a face lifting to attract 
members and their guests to the club. 
The motif is Oriental Modern. The 
front entrance now has a bright red 
and gold canopy. In the front lobby is 
a wall mural in shades of tangerine, 
with a sofa of forest green. A piano bar, 
which shows through wrought-iron grill 
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work, is done in gold nail-head naugha- 
hide as is the main bar in the cocktail 
room. 

We did not completely re-do the 
club, but we plan to give the club a 
new look in one place or another each 
year. 


How We Cut Labor Costs 
By Remodeling 


Claude W. Galloway 
Waverley Country Club 
Portland, Oregon 









W hen our club was built 48 years 
ago little thought was given to the cost 
of labor and the sprawling Colonial 
building was spread even farther with 
the addition of a wing in 1930. 

One bar serviced four levels and one 
kitchen, without auxiliaries, serviced 
two levels and expanding terraces. 
Obviously, labor costs were exorbitant 
and this is where we started four years 









































































Above is Waverley Country Club's pro shop 
with walls covered in peg board which add 
greatly to display space. Below, jewelled tile 
highlights the pink and white marble women's 
shower facilities. 
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At the Waverley Country Club six small bedrooms were converted into a spacious lounge by 


removing one set of tresses, utilizing the other set for dividers. 


ago with a $200,000 remodeling pro- 
gram—to try to make an old building 
serviceable enough to offer more serv- 
ices in a more economical and efficient 
manner. 

Adjacent to the ballroom on the first 
floor, a small porch was enclosed add- 
ing a bar to provide day service to 
golfers and diners alike. The ballroom 
remained a multi-purpose room, con- 
verting, for social occasions, to recep- 
tions, cocktail parties, buffet suppers, 
etc. 

Beverage service has been brought to 
the dining room level, saving labor and 
increasing the sale of drinks. In this 
small service bar, 12 stools were added. 
Floor covering, carpeting especially 
designed for calks, made quicker service 
available to golfers. This rubber-backed 
carpet for spikes was our first instal- 
lation. Under heavy traffic it has 
worked well, so much so that when we 
remodeled our ladies locker room on 
the second floor, we completely car- 
peted it from wall to wall. 

Converting a multipurpose room into 
a regular daily use room saved us the 
expense of adding another wing or con- 
structing a new area. We are now get- 
ting the maximum usage from this area. 
With the expenditure of $4000 and the 
labor of our own shop, we constructed 
the service bar, rearranged the furniture 
and came up with a new cocktail 
lounge. 

Air conditioning in public buildings 
is a relatively new thing in Portland’s 
mild climate. However, adding it to our 
dining room has increased business. 
Two Trane units connected with the 
heating system provide all-year air con- 
ditioning. Five-hundred dinners served 
on New Year’s Day make it as import- 
ant to have good fresh ventilation as it 
it to have refrigerated air on a 90 de- 
gree day in August. Ours was a room in 
which much of the beauty was in the 
ceiling. Architects worked successfully 
to give us wall units which are free of 
drafts, noise, and at the same time do 
not obstruct the beauty of the room. 


Before any expanded program could 
be considered, in a building of this 
age, it was necessary to consider the 
capacity of the electric current. Trans- 
former vaults and extended electrical 
current were recognized to be of prime 
importance. An expenditure of some 
$10,000 was necessary to produce a 
capacity which was adequate and safe. 

Like many golf clubs of the North- 
west, Waverley was still operating with 
a hand sprinkling system. With in- 
creased cost of labor, automatic irriga- 
tion seemed urgent. A semiautomatic 
system, installed in two parts over two 
vears, at a cost of $70,000, today is 
already proving its worth in reduced 
labor costs. 

In golf clubs in 1912 little thought 
was given to the facilities for ladies. 
The ladies lounge and locker located 
on the second floor of the clubhouse 
occupied approximately one half of this 
level. The other half consisted of guest 
rooms and bachelor quarters developed 
in 1912 and not used for members 
since World War II. 

To accomodate an expanding 
women’s play, this entire area was com- 
pletely remodeled at a cost of $65,000. 
The bachelor quarters in one wing were 
opened for lounge facilities. Locker 
space was increased from 120 to 170. 
New shower and toilet facilities were 
installed. The locker room area being 
directly over the ballroom gave us an 
opportunity to install a dumb waiter 
service for drinks from the ballroom 
bar. This offsets slack hours and adds 
to the revenue. 

With two floors now completely 
covered with carpeting, it was import 
ant to find some better means of rug 
cleaning. From liquid shampoo, we 
turned to a dry cleaning process. Renta! 
equipment, available and maintained at 
$3 per month plus compound, keeps al! 
of our carpeting in top condition. Clean- 
ing can be done with our own labor a’ 
a much reduced cost. 

Our golf shop space for display pur- 
poses was much in demand. The floo: 
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3ROILED LAMB CHOPS The classic prestige en- 
tree! They command a top price, a fine profit, and con- 
‘tant demand. Always tender and delicious, always 
‘vailable in uniform sizes, with no portion control prob- 


lems. See how much more profit and volume you can 
build on delicious lamb chops with the complete pro- 
motion shown on reverse side! Feature Broiled Lamb 
Chops tonight, and see how this delicious entree, prop- 
erly promoted, can reward you in customer compliments 
as well as increased profit. See details on reverse side. 





Broiled Lamb Chops 


Try This New Way 
to Prepare 

Broiled Lamb Chops 
Tonight: 


Here’s a restaurant-tested recipe that brings 
on customer compliments every time. More 
important, a well satisfied customer tells his 
or her friends. For increasing business and a 
fine clientel — your Golden Opportunity is 
with Lamb. 


by Chef John Costillo 
Miller's Matchless Restaurant 
Denver, Colorado 


Broiled Lamb Rib Chops 
(Serves 25) 


French and flatten 50 Lamb Rib Chops. 
Season with salt, freshly ground pepper, 
oregano and a little thyme or mace. 
Smooth surface with blade of knife and 
put in sautoir with 11/2 lbs. of hot purified 
butter. Broil under a slow flame, turning 
once. Place cooked chops on a plate and 
trim with fancy frills (paper panties). Then 
dress them on a very hot dish, pouring a 
little clear gravy into the bottom. 


(For tasty variety chops may be breaded by 

dipping in batter of 8 beaten eggs and 

rolled in 2 Ibs. fresh bread crumbs before 
broiling in hot butter as above). 


Send for Free Attractive 
Promotion Material tc 
Boost Sales on 


Lamb Chops 


BROILED 


Handsome full-color : 
clip-ons and table tents, p 
technical bulletin of w 
quantity recipes. Write 
them now! 


American Lamb Council, 
18 E. Second Ave., Denver 3, Co! 
I—40 
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area was becoming cluttered with cabi- 
nets and display racks. Rather than en- 
large the room, we turned to covering 
all four wall areas with peg board. This 
has taken the merchandise from the 
floor area to the wall area, made for 
attractive displays and has added great- 
ly to the decor of the shop itself. Better 
displays with easy accessibility increases 
sales. 

For any golf course, one of the best 
expenditures that can be made is a 
three-wheeled Cushman Truckster. 
Within the year we have added our 
second. In addition to the automotive 
equipment, these are used in moving 
about over the fairways and closer to 
the greens. Around the clubhouse, we 
have found them to be quite practical 
for outdoor events. 

New and efficient equipment such as 
Ryan sod cutter, Torro seven-gang fair- 
way mower, Ryan greens aerator and 
Broadkaster fairway spreaders are 
helping us to reduce our golf course 
budget rather than increase it. 

A new Gestetner duplicating machine 
at a cost of $940 has given us better 
and cheaper publicity done by our own 
staff. 

Remodeling does not wipe out a 
heavy maintenance budget in an old 
clubhouse. With our old building and 
with the usage it receives through the 
year, a maintenance budget of $12,000 
to $16,000 annually is required. 

In maintaining our building we have 
developed a program of doing one 
major job in one area each year. This 
places our redecorating and _ painting 
on a cycle program and enables us to 
be giving our members something new 
all the time. 

While styles and modes of taste in 
architecture have had transitions since 
1912, the Waverley clubhouse still 
maintains its architectural beauty and 
style and design and structural strength. 
Therefore we believe it is practical and 
appropriate to make and plan for capi- 
tal improvements in the building itself. 


Renovation Planned to 
Handle Increasing Business 


I. Howard Brown 
Houston Yacht Club 
LaPorte, Texas 


This past year our club has replaced 
both its men’s and women’s locker 
rooms and all the equipment in them. 
We also replaced our hamburger grill 
and teenage facilities. Total expendi- 
ture for these projects was about 
$30,000. 

We also added one boathouse con- 
taining twelve 55-foot cruiser stalls 
(covered), complete with fire equip- 
ment, power, night lighting, lockers 
and water. We added five cruising sail- 
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boat stalls with the same facilities and | 
two 60-foot covered cruiser stalls. One | 
other addition was installation of a | 
lighted beacon for use as a turn-marker | 
at the entrance of our harbor, which is 
Coast Guard approved and which will 
appear on subsequent charts of this 
area prepared by the U. S. Coast and | 
Geodetic Survey Office. | 
For the coming year we are planning | 
a major expansion and renovation pro- | 
gram to take care of increasing busi- | 
ness. The project, which will cost be- 
tween $250,000 and $500,000, is ex- 
pected to be completed by next sum- 
mer. It will include remodeling of all 
clubhouse facilities except the locker 
rooms and will expand the seating ca- | 
pacity as well as add combined ballroom | 
seating for 400 to 500 persons. Several 
new guest rooms for overnight ac- | 
commodations will be added. 







Installs Air Conditioning, 
Increases Service Areas 


Carl J. Engelhardt 


Yale Club 
New York City 


bwine 1959 the Yale Club installed | 
air conditioning equipment large 
enough to serve the entire building 
but piped only to two of our four 
restaurants—the Tap Room and the 
Grill—and to 80 of our 150 rooms. It | 
is a central system Carrier installation 
of 368 tons, the convectors in each | 
room replacing the old fashioned | 
radiators, blowing cool air in summer 
and hot air in winter. The cost was | 
approximately $450,000. | 

This year we have expanded our | 
venting of air conditioning to our 
lobby, our large lounge with its 24- 
foot ceiling, the main bar and 20 more 
of our sleeping rooms. The cost of this 
expansion was 250,000. 

A new air conditioning project has 
just begun to service the ladies roof 
garden restaurant at the cost of $32,- 
000 together with an expansion of the | 
ladies cocktail lounge in that area | 
which will double its capacity. This 
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work will necessitate closing of this 
dining room for a period of three 
Pe Pal we tae Light... 

weeks during the time some walls will BLENDED SCOTCH WHISKY 
have to come down and a new bar (OO%CHOICE SCOTCH WHISKES) | and 
installed and transferred from its pres- pat tun 
ent location in the dining room to its | BLENDED AND BOTTLED BY tu 

' paaaae S |] d8G STEWART LTD Eoinaunse Soom” 
new location at the one end of the new paoitet? gr 1273 an flavored 
cocktail room addition. cnanantiant Eeacase 

New furniture is being purchased THE JOS. GARNEAU CO. 
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for the entire cocktail lounge area and 
the purchase of a new carpet for the 
ladies dining room is contemplated. 
When completed we will have one of 
the finest cocktail lounges and _ res- 
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On this page is shown the new $700,000 
clubhouse of the Fort Wayne (Ind.) Coun- 
try Club where Gifford H. Hampton, Jr., 
is general manager. The 27,000-square-foot 
clubhouse was ten years in the planning, 
14 months in the building and Manager 
Hampton reports business is up 50 per cent 
since its opening. At top is the spectacular 
entrance, at left is the grill and below is 
the ballroom. Wall-to-wall carpeting was 
installed in the grill as well as both the 
men's and women's locker rooms. The club 
also features a 60-ton air conditioning 
system. 
















Bellerive Country Club, St. Louis... 









Bellerive Country Club, St. Louis, recently opened its new white-pillared, pink brick 
clubhouse shown above. At right is the main dining room. Ed Reed is manager of the 
club, which is one of the oldest in the area. The new clubhouse boasts all the facilities 
that a discriminating membership might demand. 


Pictures say more than words at St. Louis’ 
new Meadowbrook Country Club where 
David Gordon is manager. Directly below 
is shown the unusual plastic paneling dec- 
orating the stairs to the second floor. At 
the right (top) is the lounge with a view 
of the grounds and (bottom) the sparkling 
main dining room. 
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. . » Meadowbrook Country Club, St. Louis 










At left: Miss Winnie McCoy, secretary 
to Richard "Duke" Llewellyn, the club's 
athletic director, demonstrates the Yogi 
abdominal board with the help of Serge 
Bylinsky. The board permits exercise of 
abdominal muscles without leg strain, 
due to the protective knee supports. 
At far left: Miss McCoy uses a ma- 
chine designed for shoulder, arm and 
chest development. Mr. Llewellyn js 
giving instruction in the proper use of 
the machine. 


How You Can Plan 


A Body Conditioning Program for Your Club 


By Ned Wiener 
Director of Public Relations 
Los Angeles Athletic Club 
Los Angeles, California 


O ur club recently remodeled the en- 
tire athletic department, the de- 
partment which justifies our name, 
Los Angeles ATHLETIC CLUB. Both 
a women’s and a men’s conditioning 
department were completed. 

This is not to imply that only athletic 
clubs should be interested in installing 
body conditioning facilities. That most 
certainly is not so. The installation of 
conditioning facilities in any club is an 
excellent way to increase membership 
and business and any facility which 
brings members to the club as con- 
sistently as a planned program for 
“working out” certainly increases the 
use of other club facilities as well. 

We used specially designed exercise 
equipment and Battle Creek steam 
cabinets in setting up our new depart- 
ments. They were planned with all the 
safety features we could find. Facili- 
ties for the women’s department were 
installed after so many of our female 
members became interested in the men’s 
department just completed. 

Our women’s program is simple. Each 
individual is interviewed as to her par- 
ticular needs and objectives, and a spe- 
cial program of exercises is set up. We 
make out a card showing all the meas- 


urements at the start, and it is kept 
up-to-date as the individual shows prog- 
ress from the work-out sessions. In that 
way each member keeps tabs on her 
own figure improvement. 

The first exercises are designed to 
be easily within the physical capabili- 
ties of the individual at that time and 
then get progressively longer and more 
difficult. This is what we call our 
L.A.A.C. “Progressive Resistance” pro- 
gram. 

Conditioning equipment is designed 
to permit exercise of one portion of 
the body without exerting strain on an- 
other part, the frequent result of “self- 
planned” exercises. A leg press ma- 
chine for firm and shapely legs is used 
in a prone position and exercises calf, 
knee and thigh muscles without the 
strain associated with squatting exer- 
cises. There is a Barrel Roller for spot 
reducing, which creates a massage ac- 
tion, stimulating circulation and reliev- 
ing muscle fatigue, with maple rollers. 
A leg curl and extension machine 
tightens back of thigh and derrier 
muscles. The mechanical press machine 
is for development of shoulders, arms 
and chest. We have a vibrating mas- 
sage machine, and also have a quali- 
fied masseuse employed in the depart- 
ment. 

The entire program is individual. 
There is no class plan. The department 
is open daily from 11 a.m. to 8 p.m. 
and on Saturday from 10 a.m. to 2 


p.m. A participant in the program may 
come in any time that is convenient 
and does not have to meet any time 
schedule. In one hour, an individual 
may exercise, use the passive relaxing 
equipment, get a steam bath and a 
shower. Best results require two or 
three “work-out” sessions a week. 

We charge ten dollars for the first 
month and five dollars per month for 


(Continued on page 65) 


The new Battle Creek steam cabinets in the 
women's conditioning department of the club 
have adjustable seats and temperature con- 
trols inside the machine for the convenience 
of the user. 
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What can do for you 
with creative color and design 


Complement your decor. . . save on deco- 
rating costs by glamorizing your service 
with distinctive Artex table linens. 


Thirteen standard designs (a few are 
shown here), 60 colors, in limitless com- 
binations; custom designs, individually 
formulated colors; vat-dyed solid colors 
or handscreened prints; any size, any 
quantity, in tablecloths, napkins, and 
lobster bibs. Artex famous Momie Cloth 


...a high thread count, mercerized, all- 
cotton fabric .. . combining luxurious ap- 
pearance with economical durability and 
launderability. 


Remember, Artex will be happy to work 
with you in developing colorful table 
linens that reflect your high standards 
of service. 


Whether you buy or rent table linens, be 
sure to specify Artex. Mail coupon now. 


Aetes COLOR-DESIGN ...symbol of gracious service 


A few of our clients: 
Hotel Sherman, Chicago 


Miss Hullings Restaurants, 
St. Louis 


Minneapolis Athletic Club 


Sead Ya’ Art Textile Corporation * Dept. D 
1405 Walnut Street 
Highland, Illinois 


Piease send me additional information about Artex color table linens. 


We [] buy [] rent linens for (number) tables size___ x ___. 





We use [_] white [[] solid color [] print. 


Name 





Company. 





Address. 





| 
l 
| 
| 
| 
| 
| (If you rent, from whom? 
| 
| 
| 
| 
| 
| 
| 





ART TEXTILE CORPORATION - HIGHLAND, ILLINOIS 
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Above: "1961 Room of To- 
morrow, feature of 45th Na- 
tional Hotel Exposition in New 
York. Right: Buyers waiting 
for Coliseum doors to open. 


A special day, Monday, November 
14, will highlight activities for club 
managers who attend the 45th Nation- 
al Hotel Exposition, which will be held 
at the Coliseum in New York City from 
November 14 to 17. 

Robert Halpin of the Hamilton Club, 
Paterson, New Jersey, has been ap- 
pointed general chairman by the four 
metropolitan chapters of the CMAA, 
and reports that the educational and 
social programs will be the finest ever 
held in conjunction with the show. 

Although full details will be pub- 
lished in the November issue of CLuB 
MANAGEMENT, Mr. Halpin suggests 
that managers plan now to attend the 
meeting, which will include a promi- 
nent speaker on the educational pro- 
gram, and a combination cocktail party 
and dinner at one of the fine private 
clubs in New York. 

Following the educational meeting 
managers will have an opportunity to 
tour the Exposition, which this year 
again sets a new record for number of 
exhibitors. There will be 826 exhibits 
featuring products of 645 exhibitors 
completely filling the four huge dis- 
play floors of the Coliseum. CMAA 
and the 4-chapter headquarters booth 
will be M-17 on the mezzanine. 

Managers interested in attending the 
educational programs sponsored by the 
Exposition will find a well-rounded 
schedule of subjects of interest to the 
mass housing and feeding industry. 


26 




















Feature of the four-day event will be 
two displays on the fourth floor: “Room 
of Tomorrow,” designed by Marion 
Heuer, A.I.D., and “Designs for Din- 
ing,’ by William Pahlman, F.A.I.D. 
The Room of Tomorrow will present 
new ideas in guest room decor; the De- 
signs for Living will feature a series of 
dining and bar areas emphasizing the 
importance of proper decor to the suc- 
cessful operation of an establishment. 

Hundreds of club managers attend 
the Exposition each year because they 
feel ideas they obtain and the contacts 
they make help them immeasurably in 
the operation of their clubs. Here are 
comments from several prominent New 
York club managers: 

Carl Engelhardt, Yale Club, New 
York City: “The National Hotel Exposi- 
tion to me is a ‘must’ and will remain 
so until I am no longer interested in 
efficient club operation; no longer in- 
terested in seeing what is new in labor 
saving, auditing aids, housekeeping and 
maintenance materials, kitchen equip- 
ment, etc., to help me cut down on 
operating costs; no longer interested in 
new service embellishments to make 
my club more attractive for my mem- 
bers. The show also offers me an ex- 
cellent opportunity to visit the booths 
of firms with which I do business.” 

Victor F. Homberg, Drug & Chem- 
ical Club, New York: “The National 
Hotel Exposition has aided me in pur- 
chasing more than $85,000 worth of 
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Hotel Exposition ... 


Club 
Managers 
Will 
Have 


“Day” 


equipment and supplies. Last year in 
five days I was able to cover the lead- 
ing lines of equipment at a tremendous 
saving in time. Were it not for the 
Hotel Show I would have required 
months of precious time to properly 
and adequately cover sources for my 
needs. I heartily recommend to my 
brother club managers that they take 
advantage of this valuable source of 
products and ideas.” 

Fred H. Hollister, Scarsdale Golf 
Club, Hartsdale, N. Y.: “The National 
Hotel Exposition is probably the finest 
spot in the world to find up-to-date 
equipment and ideas from rakes to 
dishwashers, to table linens, to account 
ing equipment; in other words, to find 
ways and means for the very important 
subject of automation, a must in ow 
industry today. Another ‘must’ is to 
have club officers and committee chair 
men attend the Exposition in order to 
get them excited as to what may b 
done to improve club operation today. 

Eric Scott, Pinacle Club of New 
York: “People, products and progres: 
. . . that’s why I look forward to No 
vember and the Hotel Exposition. Peo 
ple—it is advantageous to become ac- 
quainted with the managers from most 
large clubs in the country who attend 
the Exposition. Products—management 
can read about new products, but see- 
ing them demonstrated by qualified 
factory representatives is another thing 

(Continued on page 68) 
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ice 
bottleneck? 


Frigidaire [ce Cube Makers 
speed service...produce up 
to 450 Ibs. a day—lowas 59¢! 


Do you have these unnecessary ice problems? 
Jam-ups at a single ice station... clumps of ice 
frozen solidly together ...no ice at all when you 
need it most? These are problems you can quickly 
eliminate. 









‘ ; PERT Ss RANGA OSes 
Now, in as little as 914 sq. ft. of floor space, a sal : 





‘wi = 

Frigidaire Ice Cube Maker will produce all the ice S a 
you need—as much as 450 lbs. of clear, pure, hard- S FS 
frozen ice cubes a day! Also makes bite-size cube- Z 3 
lets... or both! Slow-melting, crystal-clear ice that Bs 3 
stays separate in the storage bin for easy handling! Ex 5 
Costs as little as 13¢ per 100 lbs.! B 2 
Talk about speeding service! With a choice of * Model CMZ-45 * 
compact, fully-automatic Frigidaire Ice Cube a 9% sq. ft. of floor space Model CMZ-11 i 
Makers, you can have ice stations where you need vi (twin-bin optional) takes 6 sq. ft. floor area. § 
53 % 

pe aga ie eee pio = Models for every need—Model CMZ-11 pro- @ 
, ? . 2 duces up to 110 Ibs. of cubes a day. Model *¢ 
Frigidaire Division, Dayton 1, Ohio. # CMY-22A (not illustrated) ... up to 220 ; 
% Ibs. of cubes. Model CMZ-45, up to 450 » 

& lbs. of cubes. Cubes or cubelets %” to 1” a 

FRIG I DAI RE i thick in most models. tb 


PRODUCT OF GENERAL MOTORS OCOD T ta Eke PR DE MN OF ORLY sO OF TSE POP eae 


IDAIRE ICE CUBE MAKERS! 
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Chicago Heralds Lil Mac’s Arrival 


By Laurice T. “Bud” Hall 
General Manager 
Pinehurst Country Club 
Denver, Colorado 


ea gulls were flying as Li’] Mac and 

Red, the burro, continued their 
journey across Michigan to the CMAA 
conference to be held January 25-29 
in Denver’s Hilton Hotel, so they fol- 
lowed the flight of the birds for a visit 
at Peninsular Chapter. Frank Macioge, 
chapter president, was host at the 
Kalamazoo Country Club, and gave one 
of his famous Italian dinners to honor 
the distinguished guests. Lil Mac re- 
ports great enthusiasm about the Den- 
ver Conference and that several of the 
Peninsular Chapter members plan to 
join the wagon train from Chicago. 

From Kalamazoo, Lil Mac crossed 
the Indiana Toll Road and the Calumet 
Skyway, on to Chicago's outer drive 
and into the Loop. 

Lil Mac and Red were quite im- 
pressed by the Windy City. Alive with 
activity, Chicago is an industrial titan, 
and a metropolis in which the Union 
stockyards are world-famed. The city 
has immense agricultural implement 
and electrical machinery factories, rail- 
way car shops, clothing factories and 
printing plants. Its proximity to the 
iron ore regions of Lake Superior and 
the coal districts in Illinois and Indiana 
has made it a center for the manufac- 
ture of iron and steel. 

With a population in excess of 3% 
million people, it is easy to see why 
it needs and supports so many city and 
country clubs. 

The famed Loop is the heart of Chi- 
cago. It is a square mile of territory, 


(Continued on page 67) 


28 


PITTSBURGH 





There are two types of com- 
petition. They are as follows: 
(1) material publicizing club ac- 
tivities. (2) club publications 
(published on a regular basis). 

First: “Material Publicizing 
Club Activities.” 

A. Suggestions for submissions: 

Competition limited to material 
aimed at motivating membership 
usage of facilities and_ services, 
stimulating sales within the limits 
of the club, or to create a better 
understanding of club _ policies. 
This category will not include 
newspaper articles, regular club 
publications, photographs of par- 
ties or club facilities except as a 
part of original publicity material. 
B. Rules: 

(1) Mount material correlated 
and attractively assembled on a 
white show card of matboard 
quality, size 22” x 28”—one event 
only to a card. 

(2) Each item must have been 
used between Jan. 1, 1960, to 
Dec. 31, 1960. 

(3). One card which will be 
used as a cover should contain 
the following information: name 
of club, location, manager’s name, 
total number of members of all 
classifications, dues rate for full 
resident member, total GROSS 
income from all sources except 
initiation fees, actual expenses for 
producing and mailing publicity 
material in calendar year of 1960. 
C. Judging: Three judges not en- 
gaged in management of clubs 
will consider the following 
points: artistic merit, taste, origi- 
nality, readability, all facts pre- 





Publicity Contest Rules 
For 1961 Denver Conference 


sented, sellability, scope of ma- 
terial, the overall effect of all 
items submitted and their indi- 
viduality. 

Secondly: “CLUB PUBLICA- 
TIONS.” In this category there 
are two classifications of entries 
(regardless of size and type of 
club). 

1. Publications that do accept 
paid advertisements. 

2. Publications that do NOT 
accept paid advertisements. 

A. Submissions and Rules: 

1. Four different issues from 
calendar vear 1960. 

2. All four issues bundled, with 
each issue wrapped or folded as 
it would be received by the mem- 
ber. 

3. A fact sheet containing the 
following information: name of 
club, location. manager’s name, 
total number of members of all 
classifications. dues rate for full 
resident member. total GROSS in- 
come from all sources except in- 
itiation fees, vearly subscription 
fee, if any, subscription fee billed 
to member or deducted from 
dues, subscription voluntary or 
automatic. NET cost of publica- 
tion during 1960. 

B. Judging: artistic merit, taste, 
originalitv, readability, all facts 
presented. scope of material, pro- 
portion of advertising to editorial, 
to picture content (if applicable) . 


Be Sure to Mail Before 
January 10, 1961, to 
MARK TORAY 
The Town Club 
969 Sherman St., Denver 3, Colo. 








CLUB MANAGEMENT: OCTOBER, 1960 









5 Soa as IN Di te SED ESR Ia 
























NEW PROFIT OPPORTUNITIES ARE 





yet you needn’t wait to afford an “‘ultimate’’ installation like 
this. Instead, begin with just 3 pieces of genuine Battle Creek Equip- 
ment.* In only 80 square feet of floor space, you can offer: Convenient 
exercise, relaxing massage and skin-tanning artificial sunlight. The 
price? About $500 for equipment that will pay real dividends for 
years! (Terms are available if desired.) 


Or, to accommodate five people with ease, an investment of only 
$700 will provide rowing, cycling and inclined platform exercisers 

. a deep-massage roller ... plus the wonderfully relaxing, refresh- 
ing benefits of a Nusauna Vapor Bath Cabinet! Best of all, this is Battle 
Creek Equipment. . . every item a fine example of the Leadership Line. 


Right now, a deep-rooted, growing enthusiasm for body and figure- 
conditioning opens new opportunities. Why not investigate adding 
this popular, profitable service to your facilities? We'll gladly work 
with you to plan a well-balanced, attractive installation ... designed 
to fit your budget. Write today, describing your requirements. 

*Coin operation available on some items. 


REQUEST OUR PROFESSIONAL CATALOG C-60 


Grattle Conk EQUIPMENT COMPANY 


Home o Physical Therapy Battle Creek, Michigan 
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NEW! an fibre-glass 
Nusauna Vapor Bath 
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H. G. “Bud” Goode on July 25 be- 
came manager of Sand Point Country 
Club, Seattle, succeeding Joe E. Bow- 
en, who is going into private business. 
Mr. Goode was succeeded at the Col- 


. \ 
H. G. Goode 


lege Club by William S. Rorke who 
goes to Seattle from Ardmore, Pa., by 
way of El Paso, Tex., where he man- 
aged the Country Club. 

Mr. Goode writes that Sand Point is 
about half way through a $600,000 re- 
modeling program, which included 
$200,000 for a new swimming pool 
and pro shop, and $200,000 for a new 
cocktail lounge, ladies’ locker room, 
men’s card room, golfers’ grill, teen- 
age rooms, etc., completed October 1. 
New dining room areas will be started 
before the end of the year. 


kk 


The Atlantis (Fla.) Country Club, 
where David Johnstone is manager, is 
featured in a new publication recently 
released by the near-by Lake Worth 
Chamber of Commerce. Pictured on 
the cover of the booklet is a beautiful 
four-color picture of a foursome play- 
ing one of the club’s championship 
holes. 

Mr. Johnstone retired several years 
ago as manager of Rolling Rock Club, 
Ligonier, Pa., and moved to Lake 
Worth only to find himself caught up 
in the plans for building a new golf 
course and clubhouse. When the new 
Atlantis club was completed Dave 
came out of retirement to take over as 
manager. 
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Edward L. Valentine, formerly man- 
ager of Blue Hills Country Club, 
Kansas City, has been named manager 
of North Shore Country Club, Milwau- 
kee. He ended his services at Blue 
Hills with a large patio party featur- 
ing the Jimmy Dorsey band on July 1. 

Mr. Valentine reports that the beauti- 
ful new clubhouse at North Shore had 
its grand opening on April 1, and al- 
though the club has a comparatively 
small closed membership, business is 
“tremendous.” 


xk 


Ed Grenard, manager, University 
Club of Detroit, and former CMAA 
president, and his wife on August 25 
completed by Pan American Jet a Euro- 
pean tour that began on July 26 aboard 
the S. S. United States. 

During their month’s trip the Gren- 
ards visited London, Amsterdam, Brus- 
sels, Luxembourg, Heidelberg, Lu- 
cerne, Leichenstein-Innsbruck, Venice, 
Florence, Rome, Pisa, the Rivieras, Ly- 
ons and Paris. 


kkk 





M. Russell Yetter writes that he and 
his wife, Agnes, are returning to the 
Alexandria (La.) Country Club for the 
second time as managers. They were 
at the club for a short time earlier this 
year, but retired to their home in Da)- 
las, where he formerly managed Oak 
Cliff Country Club and the Lakewood 
Country Club. 

He reports that this is the secoid 
club he has managed twice, the other 
being Whitemarsh Valley Country 
Club in Philadelphia. 

Mr. Yetter is a member of the Louie 
Star Texas Chapter, was chapter presi- 
dent in 1956, and was a regional <i- 
rector of CMAA in 1957. 


xk * 


Quick thinking by manager Robert 
Brothers of the Alliance (Ohio) Coun- 
try Club possibly averted tragedy, and 
fast action by the fire department pre- 
vented extensive damage when fire 
broke out at the club late in June. 

Mr. Brothers, informed of the fire 
by kitchen employes, called the fire 
department requesting that sirens be 
silenced when equipment approached 
the club so the 125 persons attending 
a party would not be alarmed. 

After arrival firemen quickly con- 
fined the fire to a range vent, and a 
portion of the roof immediately over 
the kitchen. Meanwhile Mr. Brothers 
calmly explained to the club guests, 
and asked for an orderly exit. A short 
time later with the fire under control 
the guests returned to their party and 
resumed places in the buffet line. 


Honored at Reunion 


4 16 the Foundation of Justice: 
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Ashton Castle, general manager of the Jonathan Club, Los Angeles, was honored for his 
completion of 10 years of service on August 8 at a reunion luncheon of the club's board of 
directors of 10 years ago. At left is Joseph H. Pengilly, 1950-51 president of the 65-year-old 
men's social club. At right is Laurence Rogers, president in 1952-53. Other 1950-51 boar: 
members present at the luncheon were Charles H. Tanner, Robert M. Mount, Harry A. Sperb. 
Arthur O. Appel and Harry A. Mefford. Absent were John E. Carroll and J. A. Engstrand. 
Philip G. Gough and Howard Lang are deceased. 
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THE REAL TRUTH about | Floor Care | Savings: 














There is no economy in buying “cheap” products! 


Sure, you can save money-until you start 
using them! 


WHAT DOES THIS MEAN TO YOU? Says the latest Building Experience Ex- 


change Report.* “It costs 49.8¢ a year to main- 
Take waxing. Let’s suppose you are : : 
cnnidattind Gis Wanda Wan *A” ond tain a square foot of floor space. Of this 


Hillyard SUPER HIL-BRITE®. 49.8¢, only 2.3¢ goes for materials. 
WAX “A” costs less per gallon, but 
you must strip and rewax far too 
often. 


With SUPER HIL-BRITE you can 
eliminate 4 re-waxings out of 6- 
and still have “new floor” con- 
dition, “new floor” beauty. 

Approved by Flooring Manufac- 
turers. Classified as slip resistant 
by U/L. 














* National Association of Building Owners and Managers. 













puildind 
maineer ” 






Send Coupon Today for This Study 


Here are authentic, documented case 
histories of floor maintenance sav- 
ings. They’ll help you pin-point ways 
to save labor and money on your floors. 












You’ll Be Money Ahead with 
The Hillyard | rt , 
“Maintaineer” 
is your own expert adviser. ; 
on all floor care problems, _" ; i 


"On Your Staff, Not Your Payroll” BS iitivang Mm | RIIYARD SC osephy Sago 


HILLYARD St. Joseph, Mo. Dept. B 


Please send me Free Please have the Hillyard Maintaineer 
copy of "A Study of survey my floors to recommend ways | 


Economies". can get real maintenance economies 









mob £ &  ~R ioe 


Passaic N. J. ST. JOSEPH, MO. San Jose. Calif. NAME 
FIRM OR INSTITUTION 


ADDRESS 
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W. H. “Bill” George, general man- 
ager, Niagara Club, Niagara Falls, 
N. Y., reports that four new bowling 
alleys, with AMF automatic pin setters, 
have been installed at his club. The 





ing retirement and are planning to 
build their home at Tequesta on num- 
ber two fairway. 

The Thompsons are now living in 
Jupiter, Fla., (Box 787), which is 17 


miles from Palm Beach. 


xKk* 


entire bowling area has been sound- 
proofed, and a new service bar built. 

Several city clubs in the Niagara 
Falls-Buffalo area have had league 
bowling since 1910, and this years’ sea- 
son opened on September 15. 

kkk 

R. H. Thompson, who retired last 
vear after being manager of the De- 
troit Golf Club for more than 20 years, 
writes that he and his wife are enjoy- 


STEAM CC 
is FORTHE 


(chickens and turkeys, that is) 


Dick Ernspicker has been named 
manager of the Fort Worth (Tex.) Boat 
Club. Mr. Ernspicker in the past has 
been connected with the Urbana (lIIl.) 
Golf and Country Club, the Travelers’ 
Club and the Copacabana in New York 
and the Tropical Acres Steak House, 
Fort Lauderdale, Fla. 














If you’ve never steam-cooked fowl you’re in 
for a pleasant surprise! The meat is moist 
and tender, and all the natural goodness and 
full flavor are sealed in . . . not boiled out 
or dried out. Steam-cooked chicken and 
turkey are especially delicious in sandwiches 
and salads. 


Steam-Chef is not only “for the birds”: 
pot roasts, fish, frankfurters, hamburgers, 
and vegetables cook better in steam. Natural 
color, flavor and valuable nutrients are re- 
tained. Shrinkage is at a minimum. 





STEAM-CHEF. For kitchens serv- 
ing 200 or more meals. Gas, 
electric or direct steam. 


Steaming is faster. Food can’t burn or boil 
over... no scouring of pans afterward. 


You can cook foods more frequently . . . in 
smaller lots. This minimizes “leftovers” and 
provides freshly-cooked foods that look bet- 
ter, taste wonderful. So, send for complete 
information and name of your nearby 
Steam-Chef dealer .. . today! 








Steameraft. For kitchens serv- 
ing less than 200 meals, or to 
supplement a Steam-Chef. 


STEAM-CHEF 


Sez My THE CLEVELAND RANGE CO. 


"Headquarters for Steam- Cookers” 


971 East 63 St. ° Cleveland 3, Ohio 


STERMEe 
STEAM-THRIFT 














See us at the Hotel Show, AGA Section 
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Gifford H. Hampton, Jr., right, recently had 
the pleasure of entertaining actor William 
Campbell and actress Lisa Gaye at the Fort 
Wayne (Ind.) Country Club, where he is gen- 
eral manager. Occasion was the filming of a 
scene from a movie being made in Fort 
Wayne in which the club pool and golf course 
provide background scenes. 


x* 


Harry R. Langdon, manager of the 
Lotos Club, New York City, sent us a 
copy of the May issue of “Voice,” in 
which his club was recognized with a 
feature article relating the founding 
of the club, its facilities and manage- 
ment. 

The article about the Lotos Club 
was the first to appear about a club in 
the “Voice,” the official publication of 
Hotel and Club Employes Union Lo- 
cal 6 of New York City. The publica- 
tion keeps its members informed of all 
news and information pertaining to 
unions and unionism. 


Kk wK* 
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Lake Merced Golf and Country Club, Daly 
City, Calif., has some talented young golfers, 
writes Manager Richard E. Felker, and for 
proof sent the above snapshot. Standing are 
Mr. Felker, Art Berliner, Gary Sherman and 
Barry Friedman. In foreground is Pro Bob 
Gutwein, who also has reason to be proud. 
In the qualifying rounds of the U. S. A. Ne- 
tional Junior Golf Tournament for San Fran- 
cisco and the Bay Area Barry was the winner, 
Art qualified with second low score, and Gary 
was fourth. All competed in the finals held 
at Milburn Golf and Country Club, Overland 
Park, Kan., on August I, 2 and 3. 
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SIDE CHAIR STACKS 20 HIGH 


ARM CHAIR STACKS 7 HIGH 


Samsonite answers your storage problem with ultra- 
modern Stacking Chairs. 

You can store up to 20 of these beautiful chairs in floor 
space for one. They’re light-weight...easy to handle, 
practical to use as pull-up chairs. And they won’t mar 
walls, thanks to unique leg construction. The vinyl 
upholstery on the generously padded seats and contour- 
curved backrests wipes clean with a damp cloth. All 











NEW-FROM SAMSONITE! 








THE WORLDS MOST BEAUTIFUL, 
| MOST COMFORTABLE STACKING CHAIRS! 


Samsonite 


STACKING CHAIRS 
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20 CHAIRS HIGH IN 36” SQ. OF FLOOR SPACE... 
AND JUST 6 FEET, 10 INCHES TALL! 


metal parts are Bonderized to resist rust, and finished 
in chip-resistant baked enamel in your choice of 5 colors 
(Grey Munster, Gala Red, Gala Blue, Tan Munster, 
Antique White). Built with electrically welded all-steel 
square tube frames, Samsonite Stacking Chairs are well 
worth their small extra cost for they’ll give extra years 
of rugged, attractive, comfortable service! Invest now 
in Samsonite Stacking Chairs. 


For church, school, club, other group seating 
information, see your Yellow Pages or write: 
Shwayder Bros., Institutional Seating Div., 
Dept.CM 100, Detroit 29, Mich. ©1960 


Find It Fast 
In The 


Yellow Pages 
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Earn extra profits and give distinc- 
tion to your menu by serving Colo- 
rado Prime and choice beef during 
National Colorado Beef Month, Jan- 
uary, 1961. 


Tie in with the State of Colorado's 
national publicity and advertising 
campaign to boost dining out dur- 
ing this annual month-long event. 


We'll help you reach the dis- 
cerning diner with advertising that 
includes full-page ads in New Yorker 
and Gourmet... national newspaper 
publicity... radio and direct mail. 


Particular people everywhere will 
be sold on dining out and ordering 
Colorado Beef... the world’s finest. 
So, help yourself... order your Free 
Promotion Kit which includes point- 
of-sale advertising, recipes, party 
hints and other material. 


pow ee ee ee eee 


Hal Haney 

Livestock Division 
Colorado Advertising and 
Publicity Department 
402 State Capitol, 
Denver 2, Colorado 


Please send me complete promo- 
tion plan for Colorado Beef Month. 
JANUARY 1961. 


Name 
Firm 
Ee Ae eee ee 


City 


Zone ... State 





ad 


Multnomah Athletic Club has of- 
fered Multnomah Civic Stadium and 
adjoining club property to the city of 
Portland, Ore., for $3,500,000. If the 
offer is turned down, club officials plan 
to sell the property or convert it to 
other uses. 

MAC owns the stadium and leases it 
to the Multnomah Civic Stadium As- 
sociation, which, in turn, sub-leases to 
the Portland Baseball Club and other 
tenants. Reduced stadium income 
could seriously threaten the club’s fi- 
nancial status in the future, club of- 
ficials stated, and the MAC cannot con- 
tinue to maintain such a facility for civic 
use if the revenue-expense picture 


bod 


Multnomah Athletic Club 


works an undue hardship on the clul 
finances. Estimates indicate it wou 
cost the citv $7,000,000 to replace tl: 
stadium and facilities. 

Following sale of the stadium tl. 
MAC will decide on whether to build : 
new wing or a complete new clubhous». 


xk 


Charles Campbell is now manager 
of the Creve Coeur Club in Peoria, Ill. 
and was introduced to members in 
July at a special dinner-dance. 

Mr. Campbell, a member of CMAA. 
has been in the club business for sev- 
eral years and previously was at North 
Shore Country Club, Milwaukee. 


— ” 


@o 
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Shown here is part of the "Garden Room" in the newly redecorated Fort Monmouth (N. J.) 
Officers’ Open Mess where Lt. Col. E. K. Matson is secretary. The room is used as a cocktail 
lounge as well as a private party room and formerly was just a green-painted room with no 
bar or other furniture. Now it is completely air conditioned and has direct access to the 
patio by means of a large Thermopane sliding door. 









The Monmouth Room of the newly renovated Fort Monmouth (N. J. 


) Officers’ Open Mess 


has murals depicting historical scenes of the Battle of Monmouth. The room, which is pari 
of a complete redecorating project, is fully air conditioned. 














it PAYS! 












































Be known as the bar that serves the best of everything. 
Customers know and appreciate the difference. It pays. 


it leaves you breathless 


THE GREATEST NAME IN vO DKA 


80 AND 100 PROOF. DISTILLED FROM GRAIN. STE. PIERRE SMIRNOFF FLS. (DIV. OF HEUBLEIN), HARTFORD, CONN. 
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Ake Grauers 


The Big Eddy Club, Columbus, Ga., 
has appointed Ake Grauers as manag- 
er. He was formerly manager of Prairie 
Dunes Country Club, Hutchinson, Kan. 

Mr. Grauers reported on September 
1 in time to help out with the club’s 
remodeling program, which will in- 
clude all club facilities. Completion 
date has been set for early in 1961. 


kkk 
The “Carolina Country Clubber” is 


the name of the new publication of the 
Carolina Country Club, Raleigh. Gen- 


eral Manager Reginald P. Scott reports 
800 copies of the booklet, which ran 24 
pages in August-September, were print- 
ed on the club’s multilith at a cost of 
only $200, including mailing and en- 
velopes, but not the cost of the office 
staff. 


xk 


James J. Vandelly has been appointed 
manager of Oak Hill Country Club, 
Fitchburg, Mass. He is owner of the 
Boyles Motel in Bradenton, Fla., which 
he will return to manage in November. 


xk* 


Charles E. Bray, manager of the 
University Club of Los Angeles, has 
been appointed vice president of Sea- 
board Broadcasting Co., Inc., and with 
Alex M. Victor, is co-owner of Sea- 
board Music Corp. 

The firm will open KSEA, its first 
FM station, in San Diego, and has 
plans for opening other stations in 
Portland, Seattle, Sacramento, Salt 
Lake City, Denver and Albuquerque. 


kkk 


Mr. and Mrs. Arthur Snow have as- 
sumed management of the Batesville 
(Ark.) Country Club, going to Bates- 
ville from Popular Bluff, Mo., where Mr. 
Snow was assistant golf pro. 
























Serve HOT Plated-Up Meals to 
Banquet Guests . . . with HOT-SERVE 


~~ FOOD WARMING 
EQUIPMENT CO., INC. 


Dept. 2, P.O. Box 163, Arlington Heights, Illinois 





Conveying 
Cabinets 


One man can convey up to 
120 plated-up meals from 
kitchen to banquet hall in an 
easy-rolling stainless steel 
HOT SERVE cabinet; hold 
there until called for (an 
hour or more); then serve 
appetizing fresh and hot to 
your guests . . . with fewer 
waiters, too! Models avail- 
able with plate capacities 
from 48 to 160. 


Investigate HOT-SERVE cab- 
inets today by calling your 
dealer or writing for our 
catalog. 





THESE FAMOUS CLUBS USE 
OUR EQUIPMENT: 


Friars Club, New York, 
. ws 
Svithiod Singing Club, 
Chicago, IIl. 
Piedmont Driving Club, 


Atlanta, Ga. 
Overseas Press Club of 
America, Inc., New York, 


nN. ¥. 

Chevy Chase Country 
Club, Wheeling, Il. 
Saint Paul Athletic Club, 
St. Paul, Minn. 
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Jack O. Hunter 


On August 1 Jack O. Hunter as- 
sumed management of the Lake 
Charles (La.) Golf and Country Club, 
going to Lake Charles from Benton, 
La., where he was manager of the Pal- 
metto Country Club. 

Mr. Hunter is a member of the Peli- 
can Chapter of CMAA and writes that 
in 1955-56 he was a member of the 
Delta Chapter, at which time he was 
manager of the Colonial Country Club, 
Jackson, Miss. 

xk*kk 

Newest club in New York City is the 
Fifth Avenue Club located atop the 
new Corning Glass Building, Fifth 
Avenue and 56th Street. Destined to be 
probably the most exclusive—and ex- 
pensive—luncheon club in the city, the 
club will serve 350 top-level business 
men and financiers. 

Reflecting the growing role of the 
ritual of the business lunch, the Fifth 
Avenue Club will follow the pattern 
of the rapidly growing number of 
luncheon clubs and will have no facil- 
ities for after-business card playing or 
billiards. 


xk*k* 
Finger Bowl Packet 






. : BoP aos 

Wash ’n Dri, the premoistened 
towelette for cleansing and freshening, 
now is being produced in a second 
special “finger bowl” packet. 

The new packet features a white 
lace decoration on grey metal foil. It is 
especially suitable, the producers claim, 
for the table decor of clubs. 

For more details write Dept. CM, 
Consumer Products Div., Unexcelled 
Chemical Corp., Canaan, Conn. 
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START WITH SEXTON CHICKEN 
SOUP BASE to enrich the chicken 
flavor in a la kings, casseroles or pot 
pies or to add body and zest to soups, 
sauces and salads. Economical and 
easy to use. 





So many good things on your menu 


START WITH SEXTON BEEF 
SOUP BASE to turn out hearty beef- 
flavored soups, delicious meat loaf, rich 


start with Sexton Sou p Bases gravies and stews. Use it with any 


recipe you'd like to “beef up.” 


START WITH SEXTON ONION 

Sexton Soup Bases help to build a SOUP BASE for the kind of French 
: style onion soup they serve in the very 

reputation for a wide variety of top restaurants. Sexton selects the 
P onions and simmers them in fine beef 

tasty dishes. More flavorful soups, stock. You simply add water for a 


F : thrifty, sure-to-please favorite. 
saucier sauces, delectable-without- 


fail gravies can be had with Sexton (© START WITH SEXTON HAM 

: SOUP BASE whenever you want a 
Soup Bases. Many menu planning distinctive ham flavor. Especially good 

J for bringing out that “Down-East” flavor 
problems can. be solved by using in lima beans or Boston baked beans. 
Try it also with green pea soups, ham 
loaf or croquettes, sauces and gravies. 
Economical . . . and so easy to serve. 


Sexton Soup Bases. 


~y) Sexton 
Be Leal Foods 


JOHN SEXTON & CO. 
Serving the volume feeding market since 1883 
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Vice President 
JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


Secretary-Treasurer 
JOHN BENNETT, 
Francisco. 


Commercial Club, San 


Executive Secretary 
EDWARD LYON, 1028 Connecticut Ave., 
N. W., Washington 6, D. C. 


Directors 

RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 

ROBERT DORION, Scioto Country Club, Co- 
lumbus, Ohio. 

CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 

ROBERT GUYNN, Decatur Club, Decatur, Ill. 

FREDERIC H. HOLLISTER, Scarsdale Golf 
Club, Hartsdale, N. Y. 

DANIEL M. LAYMAN, Union League of Phil- 
adelphia. 

JOHN OUTLAND, Dallas Country Club. 

CHARLES J. VIVIANO, Shannopin Country 
Club, Pittsburgh. 


ROBERT E. YOXALL, Country Club of Coral 
Gables, Fla. 


Regional Directors 
Jorgen Andersen, Pioneer Club, Lake Charles, 
La. 
Fred C. Andrews, Minneapolis A.C. 


George L. Backus, Jr., Meadow Brook T. & 
C.C., Racine, Wis. 


Lynn Bauter, Beaver Valley C.C., Beaver Falls, 
Pa. 


Robert M. Bernnard, Spokane C.C., Wash. 

R. Ruel Dorrough, Big Spring C. C., 

Edwin T. Driscoll, Mission Hills C.C., Kansas 
City, Mo. 

Harry E. Forsythe, Oak Hill C.C., Richmond, 
Va. 

Laurice T. Hall, Pinehurst C.C., Denver. 


Robert D. Halpin, Hamilton Club, Paterson, 
WN. J: 


William J. Hodges, 
Scottsdale, Ariz. 


Texas 


Paradise Valley C.C., 


Henry L. Huber, Westwood C.C., Williams- 
ville, N. Y. 
Fred A. Irvin, Peninsula G. & C.C., San Ma- 


teo, Calif. 


Lynn W. Markham, 
homa City. 


Edwin G. 
Hawaii. 

Frank B. O’Connell, San Diego Club. 

Col. Frank N. Ovens, Royal Canadian Y. C., 
Toronto, Ontario, Canada. 

A. Kenneth Painton, Union Club, Boston. 

Hans W. Rawe, Columbus A.C., Ohio. 

James E. Rushin, Montgomery C.C., Ala. 

H. B. Sarver, Cherokee T. & C.C., Atlanta. 

Thomas J. Spillane, Missouri A.C., St. Louis. 

W. L. Stewart, Alta Club, Salt Lake City. 


Frank J. Thomas, Saucon Valley C.C., Bethle- 
hem, Pa. 


L. William Wagner, Red Run G.C., Royal Oak, 
ich. 


Petroleum Club, Okla- 
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Vol. 


Dear CMAA Member: 


You no doubt know, as it is set forth in your year book, 
is composed of 25 
regional directors as appointed by our national president and 
it is under the chairmanship of a national director, also ap- 
But are you aware of 
the function of this committee? Of its meaning to the indi- 


that the chapter relations committee 


pointed by the president each year. 


vidual chapter? To you as a member? 


As I interpret it, the chapter relations committee provides 
a channel for communications and liason between our 48 
chapters and the board of directors of our national associa- 
tion. To be effective, it should be a two-way channel. 

It is, I'm sure, apparent to all that the strength of any na- 
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C. E. Errington 


tional group depends on the interest, enthusiasm and support of its local groups 
or chapters. Further, a clear understanding of objectives and direction must be 
maintained between the local groups and the directing body, for only in this 
way can national policies be formulated to best fit the needs, desires and aims 
of individual chapters. In theory then, the chapter relations committee provides 
the board with the means by which this can be accomplished. 

I, therefore, urge chapter presidents to make use of this channel of communi- 
cation. Keep in touch with the regional director in your area. He is your repre- 
sentative on the chapter relations committee. Keep him informed of the senti- 
ment in your chapter as it pertains to the national organization. 

In turn, I urge regional directors to assume committee responsibility by pur- 
suing all possible courses of action that will foster a dynamic relationship be- 
tween individual chapters and the organization as a whole—a relationship that 
will give stimulus to the continued growth and welfare of our fine Association. 

Your chapter relations committee is eager to serve you. Let us then keep open 
and active this channel for the exchange of ideas so that our directorate will be 
constantly aware of the thinking at chapter level. 




















National Capital 
Reported by Raymond J. Kyber, 
Secretary 


The August meeting of the National 

Capital Chapter was held at Bill 
Barnes’ Hillendale Country Club, Bal- 
timore, on August 15. The managers 
of the area enjoyed the finest in hospi- 
tality with cocktail music for their en- 
joyment during dinner. 

In the afternoon several managers 
and their friends participated in golf 
and swimming while others relaxed on 
the lawn enjoving the quiet of the 
country. 

The business meeting featured a 
discussion of the increased growth of 
privately owned country clubs in our 
area and whether the managers of such 


C. E. ERRINGTON, CHAIRMAN 
Chapter Relations Committee 


clubs qualified for membership in the 
CMAA. Ed Lyon, CMAA executive 
secretary, was present to give the as- 
sociation’s views on the subject. 


New Jersey 
Reported by John P. Evans 


The 13th annual New Jersey Chap- 
ter regional golf tournament and meet- 
ing was held at Ridgewood Country 
Club July 11 with Host-manager Jack 
Duffy providing a wonderful time for 
everyone including an_ outstanding 
luncheon-buffet and an excellent din- 
ner in the evening. 

The tournament, with 165  partici- 
pating, was conducted over the chai- 
lenging 27-hole layout. Winner of the 
tournament with a low gross of 70 wes 
M. Doyle, Spring Brook Country Clu) 
Morristown. Other winners were: 

M. Addams, Nassau Country Club, 
Glen Cove, L. I., N. Y., low net; Steve 
Yurasits, Hempstead (L. I.) Golf Clu), 
club managers low net; Don Thomas, 
Trenton Country Club, club managers 
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create a “decorator look’’ for your hotel! 


Now . 


high fashion uniforms to accent any decor. With Angelica’s new line, you get 


. . the discriminating hotel host or decorator can select stunning new 


all the advantages of easily available, made-to-last stock garments—plus all 


the high style appearance of custom made originals! 


Angelica’s collection of superb new uniforms interprets today’s fashion dictates 
in a wide array of designes . . . from “cocktail hour” waitress dresses in many 


new fabrics and colors to brilliant new coats, vests and aprons for men. 


Let your Angelica representative show you samples soon, and see how easy it is 
t 


get the new “decorator look” in uniforms for your whole staff! 






















Aupolhre “cin J 


107 W. 48th St., New York 36, N.Y. 
177 N. Michigan Ave., Chicago 1, Illinois 
1900 W. Pico Bivd., Los Angeles 6, Calif. 
317 Hayden St., N.W., Atlanta 13, Ga. 


1427 Olive St., St. Louis 3, Mo. 











second low net; J. Gilligan, Williantis 
(Conn.) Country Club, directors low 
gross; J. Harrison, Ridgewood Country 
Club, and Leon Swec, Mountain Lakes 
Club, low net; E. E. Chamberlain, 
Spring Hill Country Club, Maple 
Shade, guest low gross; and Mr. Zucca, 
Ridgewood Country Club, Danbury, 
Conn., guest low net. 

Pat Chambers, manager of Siwanoy 
Country Club, Bronxville, N. Y., was 
winner of the New Jersey Club Man- 
agers trophy with a gross of 78, and 
the New Jersey Chapter Board of Gov- 
erncrs trophy was won by Don Thom- 
as, Trenton Country Club. 

Other winners included M. Mistle, 
Tumble Brook Country Club, Bloom- 


John P. Evans (left), tournament chairman 
for the New Jersey Chapter, congratulates Pat 
Chambers, Siwanoy Country Club, Bronxville, 
N. Y., on his winning of the chapter's trophy. 





field, Conn., kickers tourney, with run- 
ner-up H. J. Dunaply, Willimantis 
(Conn.) Country Club; net prizes to 
Robert Halpin, Hamilton Country 
Club, Paterson, Judge Raymond Kasse- 
kert, Spring Hill Country Club, and 
John P. Evans, Spring Hill. A closest- 
to-the-hole contest was won by Bob 
Carton, Deal Country Club. 

Speakers in the evening were Rich- 
ard N. Amundson, president of Ridge- 
wood Country Club, and CMAA Direc- 
tor Fred H. Hollister of Scarsdale Golf 
Club, Hartsdale, N. Y. Featured speak- 
er was Walter A. Slowinski, CMAA 
counsel, who talked on tax problems. 


Toledo 


Reported by Lester J. Pursell, 
Secretary 

Catawba Cliffs Beach Club near 
Port Clinton, Ohio, was the scene of the 
Toledo Chapter’s annual outing held 
August 9 and featuring golfing, boat- 
ing, swimming and fishing. 

William Voght, Toledo Country 
Club, captured first place for the larg- 
est catch, and a slight shower slowed up 
golfing so that there was no prize. New 
members were introduced at the cock- 
tail party and included Richard R. 
Sandford, Sylvania Country Club; Roy 
H. Calvert-Link, Toledo Yacht Club; 
Robert Southwell, Glengarry Country 
Club; and Phil Wahl, Inverness Club. 





Walter Slowinski, CMAA counsel, speaks to the New Jersey Chapter regional 
meeting and golf tournament about tax problems. In front of him are the various 
trophies awarded in the tournament. 





OPEN ENROLLMENT C.M.A.A. MEMBERS 
LOW COST GROUP INSURANCE 
YOU SAVE AS MUCH AS 50% 

Program #1—Sickness-Accident. Tax Free Income. 
Pays up to $400.00 Per Month. 
Pays up to $600.09 while in hosptial. 
Program #2—Pays Accidental Death—$25,000.00. 
Up to $100,000.00. 


Request Your Portfolio Today (No Obligation) 





(.M.A.A. Administrators 
Joseph K. Dennis Co., Inc. 
175 West Jackson Blvd. 
Chicago 4, Illinois 
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A short business meeting was con- 
ducted by H. F. Lewis in the absence 
of President Ed Sherman. In attend- 
ance were George Presser, former man- 
ager of the Toledo Club; James Mad- 
den, formerly manager of Inverness 
Club; and Fred Lorenzen, formerly 
manager of Kirkwood Country Club. 

Mr. and Mrs. Foster Williams were 
hosts for the party which included an 
excellent roast beef dinner. 


Ohio Valley 


Reported by Charles E. Menges, 
Secretary 


The summer meeting of the Ohio 
Valley Chapter was held in Evansville, 
Ind., on August 14-15 with about 75 
members, wives and guests attending 
Both the hospitality and weather were 
wonderful. 

Those attending were guests of Mr. 
and Mrs. R. Craig Campbell, members 
of the Evansville Country Club, at their 
private home. The gracious Campbells 
turned over their home, terrace and 
pool to the chapter, and after cocktails 
and a delicious filet mignon dinner, the 
six Campbell children entertained with 
an exhibition in the swimming pool. 

At the business meeting the next day 
at the Evansville Country Club six new 
members were elected and a nominating 
committee was appointed to name 
candidates for election at the annual 
meeting to be held in Louisville 
October 23-24. CMAA Director Bob 
Dorion told about the progress in the 
competition for the Fred Crawford 
Memorial Award and Ben Sheets re- 
lated some of his experiences encoun- 
tered and clubs visited on his ’round- 
the-world cruise. There was a discussion 
on the minimum wage legislation then 
pending in congress. 

Luncheon was held in the Evansville 
Petroleum Club atop the new Citizens 
National Bank building. Speaker was 
Raymond Monsalvatge, psychologist 
and consultant to the government of 
Puerto Rico, who urged each person 
to set a particular goal and explained 
how to attain it. The lecture was clever 
ly illustrated with card tricks. 

The group returned to the Evansville 
Country Club for a wonderful cocktail 
hour, dinner and dance, hosted by 
Manager and Mrs. Hector MacNeil. 


New England 


Reported by Beatrice M. Phillips, 
Secretary 


The New England Chapter held its 
summer outing August 15 at the Hill 
view Country Club, North Reading, 
Mass., with Bernard Dwyer as host. 

Many of the members enjoyed gol 
and swimming in the afternoon and it 
the evening Mr. and Mrs. Dwyer were 
hosts to a cocktail party with assorted 
hot and cold hors ¢ oeuvres and a de 
licious roast beef dinner. During din- 
ner President Alan Chesebro _ intro- 
duced Edward Bennett, one of the 
owners of Hillview. 

Guests included 


James _ Painton, 
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manager of the Corinthian Yacht Club; 
Charles Coulton, manager of the Har- 
vard Faculty Club; and L. V. Orgera, 
manager of the Hyannisport Club. 

Harold Hueber, The Country Club, 
Brookline, distributed the prizes which 
were donated by William Brown of 
Brown-Forman Distillers. After dinner 
the group enjoyed dancing in the 
lounge. 


Connecticut 


Reported by Grant M. Ruse, 
Secretary 


A social outing of the Connecticut 
Club Managers’ Association was held at 
Francis Burr’s cottage on Hitchcock 
Lake, Wolcott, Conn., on August 8. A 
large group took advantage of the sunny 
day to play golf at nearby Chase 
Country Club, or swim or motor-boat 
on the lake, following which Fran and 
Gert served cocktails and an attractive 
cook-out buffet dinner to cap a wonder- 
ful day. 

Our next meeting was to be a busi- 
ness meeting at the Chippanee Golf 
Club, Bristol, Conn., Monday, Sep- 
tember 19. Edmund O’Connell was 
host-manager. Golf was available with 
tee-off time 1:00 p.m. The meeting was 
held at 5:30 sharp, followed by a social 
hour and dinner. 


Illini Chapter 


Reported by Betty Long, 
Secretary-Treasurer 


Mr. and Mrs. Ross Connolly enter- 
tained members of the Illini Chapter 
of CMAA at a family day at the Bloom- 
ington Country Club on August 29. 
Following lunch members swam _ or 
golfed. Movies were shown to the 
children during the cocktail and dinner 
hour. 

The business meeting was devoted 
to discussing the regional conference 
which will be sponsored by our chap- 
ter on November 21 at the Decatur 
Club with Robert Guynn, manager and 
CMAA director, as host. Chapters in- 
vited include Chicago, Iowa and St. 
Louis. 


St. Louis District 


Reported by Raymond J. Kayser, 
Secretary 


Ethics, and how it applies to the 
club management profession, was the 
main topic discussed at the August 30 
meeting of the St. Louis District Chap- 
ter of CMAA held at Algonquin Golf 
Club with Nick Sinopole as host. 

It was the general consensus of the 
managers present that there is little 
that can be done about the ethical or 
non-ethical practices by the manage- 
ment of hotels and other food service 
organizations, but it was agreed that 
chapter members certainly should and 
would work under a “gentlemen’s agree- 
ment,” especially in respect to club em- 
ployes. It was decided that each man- 
ager will call another manager if any 
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EEFEATER 
BEEFEATER 


the imported 
English Gin that 
outsells all 
others combined 








Beefeater—symbol of 
integrity in British tradition 
and in the finest English Gin 
... unequalled since 1820 





BURROUGHS 


= BEEFEATER GIN 


Imported by KOBRAND CORPORATION, New York 1, N. Y. 94 Proof, Distilled from Grain 
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EVERGREEN: Chapter members held their annual cruise in July. Shown here are Joe E. Bowen, 
chairman of the yacht trip; Ken Swift; Kaz Kimura; John McCarthy; Mrs. Bowen; Miss Honda; 
Glen Durbin; Mrs. Durbin; Mrs. Max Kamp; and Mr. Kamp. Seated in front: Herbert Leaden- 


ham and Jack Borst. 
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HERRICK .. . the Aristocrat 


of Refrigerators 
SEE OUR | 
CATALOG IN 


a HERRICK REFRIGERATOR COMPANY, waterioo, Ia. 


Right at homt in al the tot placty. 






HERRICK 


STAINLESS STEEL 
REFRIGERATORS 






ks i Tag 
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Model TSS67 
Top Mounted Reach-In 


Wherever quality-minded 
management demands the best in 
refrigeration, more than likely 
you'll find HERRICK Stainless 
Steel Reach-Ins and Coolers 

on the job. HERRICK’s solid 
reputation for long, trouble-free 
service in hot, busy kitchens has 
made it the choice of institutions 
throughout the land. HERRICK 
will keep your foods at peak 
freshness and flavor, too, at a 
year-after-year cost that’s 
surprisingly low. It will pay you 
well to investigate HERRICK. 
Why not do it today? 


Write Dept. C for the name of your nearest Herrick supplier. 


of his employes apply for work. 

Chef Charles Love of Algonquin, 
whose recent attendance at the Culli- 
nary Institute of America, New Haven, 
Conn., was co-sponsored by the chap- 
ter, reported in detail about the school 
told about the highly-skilled men who 
served as instructors, and recommended 
the school highly for other chefs. Later 
Chef Love climaxed his report by 
having a special dinner served pre- 
pared from recipes he obtained at thc 
school. Featured course was a chicke:) 
and rice dish baked in a coconut. 

The meeting was adjourned im 
mediately following dinner to allow 
time for members to visit former chap 
ter president, Chris Murphy, who was 


| injured recently in a motor accident. 











Evergreen 


Reported by John F. McCarthy, 
Secretary 


Each year the Evergreen Chapte: 
members hold their summer yacht 
cruise in July but this year, instead otf 
using one large yacht, they travelled 
on three smaller ones to Kiana Lodge 
where a barbecued dinner was _ pro- 
vided. 

The day was devoted to enjoyment 
of social activities with only a briel 
business meeting to approve the appli- 
cation of two new members: Walter 
H. Watts, Arctic Club, Seattle; and 
Douglas Dickie, University Club, Van- 
couver, B. C. The day was ideal for 
a cruise and outside party and there 
was a total attendance of 50. 


Pelican State 


Reported by Jorgen Andersen, 
Secretary 


Lake Charles, La., is the scene of 
the Pelican State Chapter’s meeting 
September 25 and 26 as this issue 
comes off the press. Hosts for the two- 
day meeting are Jack O. Hunter, Lake 
Charles Golf and Country Club; and 
Jorgen Andersen, Pioneer Club. 

On the agenda is a cocktail party at 
the Pioneer Club September 25 fea- 
turing a special Danish dinner, and 
dancing. On September 26 the group is 
meeting at the Lake Charles Golf and 
Country Club for coffee and Danish 
pastry, a business meeting and election 


| of officers. At noon the group leaves 


the club for a cruise on the lake in « 
luxury yacht, with a stop at the world’s 
largest rice mill. 


Peninsular 
Reported by Alfred Schiff, 


Secretary 


The August 15 meeting of the Pen- 
insular Chapter was held at the Battle 
Creek Country Club with Alfred Schilf 
as host. 

After the secretary’s and treasurer's 
reports were accepted, Frank Macioge 
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At the sign of the Gold Lion 








Heat-l'reated Goblets are Libbey 


The elegance of Fred Harvey’s superb 
Gold Lion in Chicago is set off by mahog- 
any paneling, the lovely chandeliers re- 
tained from the original restaurant in 
Union Station, and the sumptuous 
“Champagne Dinner.” 

To blend with the red and gold décor, 
Fred Harvey has chosen Libbey Crested 


LIBBEY SAFEDGE GLASSWARE 
AN @ PRODUCT 


Heat-Treated Goblets . . . for their lovely 
appearance on tables and durability in 
service. This combination of glassware 
beauty and economy is just one of the 
reasons why so many food and beverage 
operations are incorporating the brand- 
new Heat-Treated Goblets in their com- 
plete service of Libbey Glassware. And, 


of course, each glass is backed by the 
famous Libbey guarantee: “A new glass 
if the rim of a Libbey ‘Safedge’ glass 
ever chips.” 

For data on glassware for any need, 
from one single source, see your Libbey 
Supply Dealer or write to Libbey Glass, 
Divisionof Owens-Illinois, Toledo 1,Ohio. 


OweENs-ILLINOIS 


GENERAL OFFICES - TOLEDO 1, OHIO 
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reported on progress for the meeting to 
be held in Lansing for chapter presi- 
dents from the surrounding districts. 

Charles Rommick of the Grand 
Rapids Golf and Tennis Club was ac- 
cepted for membership. 


Pittsburgh 
Reported by Lynn Bauter, Secretary 


The chapter’s annual dinner-dance 
was held August 22 at the newly reno- 
vated Pittsburgh Field Club with Mr. 
and Mrs. Michael Derkacz as host and 
hostess. 

Many members arrived early to en- 
joy luncheon, swimming and golf. The 


Derkaczes conducted tours of their new 
clubhouse and swimming facilities, of 
which they can be justly proud. About 
160 were present to enjoy the evening 
party with hors d’oeuvres tables spaced 
throughout the foyer of the club, and 
dinner and dancing to the music of 
Benny Benach in the new ballroom. 
This was the first such party of the 
chapter to which purveyors were in- 
vited; club officers also were guests. 


Southern California 


Reported by Frank T. Sherwood, 
Secretary 


The August meeting of the Southern 
California Chapter was held at the 
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never clogs, 
never drips 


—because it’s 
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Self-Cleaning! 
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Women appre- 


Act-O-Matic thumb- 
screw control throt- & 
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you want it! : 








For SHEER BATHING ENJOYMENT, 
for dependable, trouble-free operation, 
there’s never been a shower head like 
the Sloan Act-O-Matic. When water is 
turned on, the Act-O-Matic delivers a 
controlled cone-within-cone spray that 
never varies in direction or distribu- 
tion. When water is shut off, patented 
automatic action flushes the shower 
head instantly and completely, dis- 





charging sand and other water-borne 
particles that clog other shower heads. 
There’s nothing to turn, nothing to 
adjust before draining ...and never 
any annoying after-shower drip... 
drip... drip. You'll be pleased with 
how the Act-O-Matic cuts water bills 
and fuel bills, too. Installation requires 
no special tools. 

Your local plumber can supply it. 


The Act-O-Matic is manufactured by the 
makers of world-famous Sloan Flush Valves 


SLOAN VALVE COMPANY * 4300 W. LAKE STREET * CHICAGO 24, ILL. 
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Irvine Coast Country Club, Newport 
Beach, with Vice President Henri Tu- 
hach as host. Members enjoyed goll 
in the afternoon, followed by refresh- 
ments, hors d’oeuvres and a delicious 
Hawaiian-style buffet dinner. 

Attending the meeting from the San 
Diego Chapter were John Palermo, past 
president, Ray Strickland and J. Serko- 
wich. 

Herb Baus and Ed Donovan spoke 
on a proposition in a coming election 
which has to do with increasing taxes 
on country clubs or clubs with gol! 
courses, and Jock Barnett of the New- 
port Chamber of Commerce made a 
short talk, complimenting our host, Mr 
Tubach, and the Irvine Coast Country 
Club, for their services to the commun 
ity. 

Other guests attending the meeting 
were Art Jarl and his son, Richard 
from La Jolla; Ring Henderson, Mr 
Steffensen and Mr. Cogan, directors 
of the host club; Mr. Linnard; Jack 
Hunter; Vince Chelland; Dick Kimball 
Joe Dunkel; C. A. McIntosh; and Vern 


on Bleise, Annandale Country Club. 


New Bottles 


New bottles for Dry Imperator New 
York State Champagne have been in- 
troduced to the 
market by Robin- 
son-Lloyds. 

Called “golden 
service’ bottles, 
they include “gold- 
en” bottles for reg- 
ular champagne, 
“pink golden” for 
pink champagne 
and “white golden” 
for sparkling bur- 
gundy. 

For more information write Dept. 
CM, Robinson-Lloyd, Ltd., Great 
Neck, L. IL, N. Y. 








MANAGER OR ASSISTANT 
MANAGER AVAILABLE 

Female, age 32, single, presently 
assistant manager in large midwest- 
ern country club, seeks position as 
manager of Woman’s Club or as- 
sistant manager in large city or 
country club. Experienced in all 
phases of club operations. AD- 
DRESS: Box 35-Z, % CLUB MAN- 
AGEMENT, 408 Olive Street, St. 
Louis 2, Missouri. 








CLUB MANAGER 
EDISON CLUB 


Toledo Edison Company 
Toledo, Ohio 


This reputable and progressive Company 
has excellent opportunity for man and wife 
combination to assume management of large 
modernized employee clubhouse and grounds. 
Attractive salary, good working conditions, 
retirement plan, paid vacations, beautiful 
_— and utilities provided. Other bene- 
its. 

Ages 35-55, restaurant or club operation 
and management experience essential. Must 
be neat appearing, in good health, of high 
moral character, and have good employment 
record. 
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ready to 
serve... 


with portion control a vital 



















factor in your profit picture, 
consider this...all you do with 
Schlitz is uncap and serve! 


Just how profitable is it to you to promote Schlitz? 
Take this simple fact. Schlitz comes ready to serve. 
No mixing, blending, baking, broiling. You don’t 
buy the ingredients separately. You don’t have to 
prepare it. 

And take this fact. Schlitz (the favorite of 
people dining out) brings in a tidy profit on each 
sale with little overhead costs. Schlitz quality is rec- 
ognized and respected. And Schlitz quality can 
bring you extra income. 


©1960, Jos. Schlitz Brewing Company, Milwaukee, Wis., Brooklyn, N.Y., 
Los Angeles, Calif., Kansas City, Mo., Tampa, Fla. 


THE BEER THAT 
MADE MILWAUKEE 
FAMOUS 











Know the real joy of good living ... move up to Schlitz 
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It’s easy to protect your 
rugs! Clean them with 
the'shampoo that 
seals out dirt! 
seals out wear! 


tres 
Dellay 


RUG & UPHOLSTERY SHAMPOO 


with Du Pont Chemicals 





_ Amazing new powder cleaner 
for rugs and carpets. 

|For quick clean-up of 

- traffic lanes, busy rooms, 
emergency spills. 


DRY-KLEAN 


contains new, exclusive 


BACTERIOSTATIC AGENTS 
to kill and inhibit germs, 
bacteria, fungus,,odors, 
mildew and rot. 





Try both Duo-Dellay products NOW! 


--DUO-DELLAY PRODUCTS-= 


4201 Pulaski Highway, Bolt. 24, Md. 


1__jEnclose $1 for Duo-Dellay trial sample { 


(_]Enclose $1 for Dry-Klean trial sample I 


12-pg. cleaning manual sent with either} 
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Pressings 


by Henry O. Barbour 


Wine Profits Through Control (Part IID 


In Issuance 

here are basically two types of 

wine issue: for dining room or 
kitchen use (to service storage to re- 
place a bottle already consumed); for 
parties, where several bottles may be 
issued at one time and one or more 
returned unopened. 

For daily usage a requisition such 
as Form 5 should be required in dupli- 
cate for small clubs. One copy is kept 
by the cellarman (the one that has the 
bottle tags in it) for control purposes, 
and the other copy goes to the account- 
ing office. In some operations a third 
copy is kept by the head bartender to 
be sure that all items requisitioned 
were supplied. If they were not, not 
only should a follow-up query be di- 
rected to the cellarman, but the servers 
should be informed of “outs.” The head 
bartender may want to keep his own 
costs by using his copy of the requisi- 
tion. 

The requisitions are accompanied by 
the empty bottles, which, after check- 
ing against requisitions, are broken 
“to keep them out of trouble” and as 
required in some states by The Alcohol 
Control Unit. 


Control By Figures 


Columns 1 through 4 on Form 5 are 





filled out by the employe ordering th 
wine, columns 5-10 by the cellarman- 
or perhaps 7-10 by the accounting o/ 
fice. Column 5 provides for returns fo: 
one reason or another. Columns 7 an: 
8 assist in the control of the cellar. 
which is done at cost (opening inven 
tory plus purchases at net cost minus 
issues should equal amount on hand at 
end of accounting period) and verific:! 
by physical inventory. 

Columns 9 and 10 are used to con 
trol the bar or service storage for din 
ing room use, whose stocks should b: 
maintained on a par basis of so many 
bottles on hand every day. The total 
of today’s column 10 (the potential 
sales) should equal the total of yester- 
day’s actual wine sales in that particu- 
lar area. The service inventory should 
be constant in numbers of bottles and 
frequent spot checks should verify this 
constancy. 

Imperfect bottles, together with bot- 
tles reiected occasionally by a member, 
should be returned to cellar for re- 
placement without charge. (The cellar 
should assume these costs, if the pur- 
veyor won't). 


Parties 
For parties, Form 6 is used, which 
provides for returns of unused full bot- 
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Only the natural lustre of fine combed yarns can create the 

beauty of a Simtex tablecloth. It’s the even strength in both 

warp and filling that adds to the stamina in all Simtex cloths. / 

The exclusive Basco" protective process that is applied Pi ° 
permanently to the fiber itself assures unsurpassed durability Sinitex 
and long-range economy. Only Stevens exclusive Basco truly \ \ Table Cloths 
permanent finish can maintain the look of luxury for the life 

of the cloth. Your choice of sparkling white or fashion colors. 


J.P. Stevens & Co., Inc. New York 36, New York 
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86 PROOF BLENDED SCOTCH WHISKY 
Schieffelin & Co., New York 


© eorneco er 1D 
EACHER & Sons. 
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tles and for checking consumption in a very large operation—for most 
against charges on the waiters check. clubs a weekly or monthly report of 
It is important that all bottles be re- this type would be sufficient—to check 
turned to cellar or otherwise accounted — storage controls and pricing ratios. 
for, not only for the protection of the 

member but to keep service stocks at In Sales 


par. 


The importance of easily accessible 


Form 7 is a cost report used daily (for the waiters) service storage has 
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Bar Cost Percentage L asi £7 ¢ 2744 12 
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The new National One-Sixty bookkeeping machine—specially 


: designed for posting club members’ accounts—gives you these 
) 





: time-saving and cost-cutting advantages: 
3-IN-1 POSTING. Members’ statements are produced auto- 
matically as you post the accounts. Statement, ledger and journal 
are machine-printed simultaneously on patented NCR (no carbon 
e » required) Paper. Cuts daily posting work 50%. Eliminates all 
IS month-end statement writing. 


A LOW Pa i C 3 is ITEMIZED STATEMENTS. Every member’s statement is item- 


ized automatically. Special keys describe food, bar, and other club 


services to suit your particular requirements. Statements are ready 
BOO KK . é a4 & G to mail immediately at month-end. 
SIMPLE TO OPERATE. National’s exclusive “Live” Key- 
i “ AC ¥ ' x E board, plus many automatic features, make the One-Sixty extremely 
easy to operate. No special training required. 
FOR CLU BS! For more information about these benefits and many other uses 
& for the National Class One-Sixty, phone your nearest National 
Branch office or Dealer. Or, MAIL THE COUPON! 


*TRADE MARK REG. U.S. PAT. OFF. 


THE NATIONAL CASH REGISTER COMPANY, Dayton 9, Ohio tonal’ 





I a eos Ries i Ak a a ER ra keg aes ACCOUNTING MACHINES 
ADDING MACHINES + CASH REGISTERS 
MBO ata ator erdah ac sma rereret oar me esa Re , WE caine kee we 6 sem NCR PAPER (No Carson ‘Reouine) 


7039 OFFICES IN 121 COUNTRIES © 76 YEARS OF HELPING BUSINESS SAVE MONEY 


* 
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THE CLUB 


BEER & WINE ANALYSIS 


Form 8 
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ISSUES G32 |52/4 | 237 |HeR | N67 | 267¢ | 
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Rastetter chairs fold flat, transport 
easily on Rastetter Chair Trucks. 


inane 








1320 WALL STREET, FORT WAYNE, INDIANA 


CLASSIC DESIGNS in folding furniture 


Another exciting design from Rastetter 
... the model 545 wood chair that folds! 
Luxurious, stylish, economical Rastetter 
Chairs are available in 23 models ...a 
variety of striking finishes and smart 
leatherettes. Ideal wherever comfortable, 
durable chairs are needed; and they fold 
and stack for compact storage. 


Cueto eee ee eee ee eae Se ee ee se as eee ee ee eee ee ee eee ee 


WRITE TODAY FOR MORE INFORMATION. Fill in the blanks below and then attach this coupon 
to your letterhead. Mail to: 


LOUIS RASTETTER & SONS COMPANY, 
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been stressed before. Controls are self- 
defeating if they are not simple and 
easy for the server to fill the member's 
order promptly. It is suggested that 
at least two half bottles, two full bot- 
tles, one or two magnum sized _ bottles 
(and one of larger sizes) be kept 
numerically in a locked cabinet, prefer- 
ably under control of the bar checker 
or bartender. 

Service can be speeded up further 
if the white and sparkling wines are 
kept between 45°-50°F and the red at 
around 65°F if possible. In this “Uto- 
pia.” the still white wines would need 
no further chilling, in fact, not even 
an ice bucket, if served immediately. 
The sparkling wines would be ready 
for service after five minutes of further 
chilling, yet neither white or sparkling 
would be too adversely affected if kept 
therein for a month or more. 


Anti-Perpetual Inventory 


In the accounting office it is not 
necessary that a perpetual inventory be 
kept under the system, as issues should 
correspond daily to the sales. The bars 
and cellarman should receive a daily 
comparison (Form 8) for their infor- 
mation (the other half of this daily 
report, dealing with liquor, is not 
shown, as it is identical). 

In this manner, those that should be 
held responsible, regardless of the size 
of the club, are informed. With a little 
evidence on the part of the manager 
of this interest in getting the most out 
of every dollar of expense, it will be 
found that these people will respond 
surprisingly. 

It is unnecessary for the issues or 
sales to be broken down according to 
classifications, unless serious shortages 
or overages develop, as long as those 
responsible for these functions are in- 
formed daily of their dollar standing. 
The keeping of a perpetual liquor or 
wine inventory by items is as point- 
less as that of a perpetual food inven- 
tory. 

Waiters’ checks for wine should be 
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“CUSTOM-BILT BY SOUTHERN” 


DISTRIBUTORS 


ALABAMA: 


ARIZONA: 
ARKANSAS: 
COLORADO: 


FLORIDA: 


GEORGIA: 


ILLINOIS: 
INDIANA: 


lOWA: 
KANSAS: 


KENTUCKY: 


LOUISIANA: 


MICHIGAN: 


MINNESOTA: 


MISSOURI: 


MONTANA: 
NEBRASKA: 
NEW MEXICO: 


NORTH CAROLINA: 


NORTH DAKOTA: 


OHIO: 


OKLAHOMA: 
PENNSYLVANIA: 


SOUTH CAROLINA: 


TENNESSEE: 


TEXAS: 


UTAH: 


VIRGINIA: 


WEST VIRGINIA: 


WISCONSIN: 
WYOMING: 
@ 





BIRMINGHAM— 

Vulcan Equip. & Supply Co. 
MOBILE—Mobile Fixture Co. 
PHOENIX— 

Beadle of Arizona 

LITTLE ROCK— 

Krebs Bros. Supply Co. 
DENVER—Carson’s Inc. 
Arnholz Coffee & Supply Co. Inc. 
DAYTONA BEACH— 

Ward Morgan Co. 
JACKSONVILLE— 

W. H. Morgan Co. 

MIAMI—J. Conkle, Inc. 
ORLANDO—Turner-Haack Co. 
ST. PETERSBURG— 

Staff Hotel Supply Co. 
TAMPA— 

Food Service Equip. Co., Inc. 
ATLANTA— 

Whitlock Dobbs, Inc. 
PEORIA—Hertzel’s Equip. Co. 
EVANSVILLE— 

Weber Equip. Co. 
INDIANAPOLIS— 

National China & Equip. Corp. 
MARION— 

National China & Equip. Corp. 
DES MOINES—Bolton & Hay 
WICHITA— 

Arnholz Coffee & Supply Co. Inc. 
LEXINGTON— 
Heilbron-Matthews Co. 

NEW ORLEANS— 

J. S. Waterman Co., Inc. 
SHREVEPORT— 

Buckelew Hdwe. Co. 

BAY CITY—Kirchman Bros. Co. 
DETROIT—A. J. Marshall Co. 
GRAND RAPIDS— 

Post Fixture Co. 
MINNEAPOLIS—Aslesen Co. 
ST. PAUL— 

Joesting & Schilling Co. 
KANSAS CITY— 
Greenwood’s Inc. 

ST. LOUIS— 

Southern Equipment Co. 
BILLINGS—Lamb’s, Inc. 
GREAT FALLS— 

Houseman & Co. Inc. 
OMAHA—Buller Fixture Co. 
ALBUQUERQUE— 

Bill Zee Fixture Co. 
ASHEVILLE— 

Asheville Showcase & 

Fixture Co. 

CHARLOTTE— 

Hood Hotel Supply Corp. 
FARGO— 

Fargo Food & Equip. Co. 
CINCINNATI—H. Lauber & Co. 
CLEVELAND—S. S. Kemp Co. 
COLUMBUS— 

General Hotel Supply 
TOLEDO—Rowland Equip. Co. 
YOUNGSTOWN— 

W. C. Zabel Co. 
TULSA—Goodner Van Co. 


ERIE—A. F. Schultz Co. 
PITTSBURGH— 

Flynn Sales Corp. 
GREENVILLE— 

Food Equipment Co. 
CHATTANOOGA— 

Mountain City Stove Co. 
KNOXVILLE—Scruggs, Inc. 
MEMPHIS—House-Bond Co. 
NASHVILLE— 

McKay Cameron Co. 
AMARILLO— 

Arnholz Coffee & Supply Co. Inc. 
CORPUS CHRISTI— 


Southwestern Hotel Supply, Inc. 


SAN ANTONIO— 


Southwestern Hotel Supply, Inc. 


SALT LAKE CITY— 
Restaurant & Store 
Equipment Co. 
RICHMOND— 

Ezekiel & Weilman Co. 
CLARKSBURG— 
Parson-Souders Co. 


MLLWAUKEE—S. J. Casper Co. 


CASPER— 
Knapp Equip. & Supply Co. 
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Southern Hills Country Club 
Tulsa, Okla. 





Mobile Country Club 
Mobile, Ala. 





ee 
*. =—— 
Kings Bay Yacht & Country Club 
Miami, Fla. 


Food 
Service 
Equipment 











Bellerive Country Club = 
a St. Louis, Mo. ee 


“Custom-bilt by Southern” 


as specified — 


Every ‘‘Custom-bilt by Southern” installation is the result 
of combined teamwork. Architect, Consultant, Owner and 
‘*Custom-bilt by Southern” Distributor all contribute to the 
effectiveness of a profitable food service installation. 


From initial floor plan, to final installation and demonstra- 
tion of equipment, your ‘‘Custom-bilt by Southern’’ Dis- 
tributor should be consulted and made part of the planning 
team. He will make sure the job is completed as specified 
and will be available for years of competent maintenance. 


Contact the distributor nearest you—take advantage of his 
experience and skill. He’ll help you any way he can. 


“Custom-bilt by Southern” installa- 
tions have received 113 awards from 
Institutions Magazine. 





OUTHERN a COMPANY 


4550 GUSTINE AVE. + ST.LOUIS 16, MO. 


EASTERN DIVISION OFFICE—125 Broad St., Elizabeth, N. J. 





saw it in CLUB MANAGEMENT: OCTOBER, 1960 


51 





controlled in the same manner as for 
individual food checks: signed for as 
they are issued. Separate checks for 
wine making things easy for the ac- 
counting office, as an adding machine 
tape can be run of a stack of the day’s 
checks. But the separate wine checks 
do aggravate the members to some 
extent. 

Wine charges (with code numbers) 
can be indicated on food checks, pre- 
ferably in a different colored ink. The 
same advantages of separate checks 
can be accomplished if the wine sales 
are listed on the back of the check, 
and just the total transferred to the 


abhor 


VITRIFIED 


ONE OF THE FINEST 
for over 35 years! 


THE 


WALKER 


CHINA COMPANY 





front of the check for signing or pay- 
ment, and perhaps not included in the 
total. 


In Pricing 

But as we have said before, high 
prices can seriously retard the sale of 
wine. 

A 100% markup—a doubling of the 
wine’s cost—is ample for the less ex- 
pensive bottle; 50% might be plenty on 
wine costing $4 a bottle at wholesale. 
Unless the wine is sold, the finest con- 
trol system is pointless, if fact, waste- 
ful! 

Remember, profits are maximized 


See us at the National Hotel Show Booth 3087-3088 
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H. C. Cushenbery Edward G. Ball 

Harold C. Cushenbery has been pro- 
moted to director of sales and Edward 
G. Ball to director of sales promotion 
of the Miller Brewing Co. The two 
men will coordinate all sales and ad- 
vertising strategy, policies and _pro- 
grams, it was announced. 

Mr. Ball joined Miller in 1956 as 
advertising manager. Mr. Cushenbery, 
formerly field sales manager for Miller, 
joined the company last year. Before 
that he was a sales executive for Lever 
Brothers Co. 


Thomas F. Kelly has been named 
central division manager for special 
markets for Seagram-Distillers Co. His 
responsibilities will include clubs, ho- 
tels and military service clubs. Mr. 
Kelly, who joined Seagram in 1947 as 
hotel and club manager, prior to his 
new appointment was central division 
marketing manager. 


Frank Corrigan, longtime Ohio state 
manager for Schieffelin & Co., has been 
promoted to assistant manager, mo- 
nopoly states. He will continue his 
headquarters in Cleveland, working 
closely with Bob Antrim, monopoly 
state manager, who works out of the 
import company’s New York office. 
Bob Curnayn succeeds Mr. Corrigan as 
Ohio state manager. 


George E. Craig has been appointed 
national manager of the transportation 
division of Hiram Walker, Inc., and 
will contact and assistant airlines, rail- 
roads and other transportation agencies 
in merchandising H-W products. Mr. 
Craig joined Hiram Walker as a sales- 
man 15 years ago. 




































































SEAGRAM’S V. 0. IMPORTED IN THE BOTTLE FROM CANADA. CANADIAN WHISKY—A BLEND ...OF SELECTED WHISKIES. SIX YEARS OLD. 86.8 PROOF. SEAGRAM-DISTILLERS COMPANY, N.Y.C. 
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ors d'oeuvres are something we all 
have to produce. Many crimes are 
committed in this name, and when you 
constantly strive to please the same 
patrons as club managers must do (we 
do not have the constant change of 


by Harry Fawcett 


clientele as do hotels and public res- 
taurants), you have a real task to pro- 
vide “something new,” something dif- 
ferent. 

No doubt your list is better than 
mine; you've probably served many I 















Stevens 
Sinitex 


I Tablecloths j 


Distinctive Simtex napery leads the list of famous 
name table napkins, cloths and damask from 


Southeastern. Ivy Leaf or 


Fleur-de-Lis patterns 


are available as well as herringbone weave or block 
damask. For less formal decor, Southeastern offers 


gaily colored momie cloths 


and napkins. Prompt 


deliveries can be made on all from Southeastern, 
located in the heart of the textile industry. South- 
eastern is Johnny on The Spot with Textiles. 
Write for samples and prices. 


Chatham Blankets Utica & Pacific Sheets & Cases « Dundee Towels « Bates & Morgan-Jones Spreads 


<Deutheadioen, TEXTILE CORP 


ox 76, Griffin, Ga., Tel. 5561 / 1602 Ruiz St., Houston 2, Tex., CA 7-9824 
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never heard of but here are a few of 
many that find favor at the Kansas City 
Club and to some of you readers they 
may present a different way to serve 
an old stand-by. 

By the way, some years ago in Chi- 
cago I suggested “some nice cold as- 
sorted hors d’oeuvres” to a matron ar- 
ranging a party. Her quick rejoinder 
was “Oh, I’m sick of those embalmed 
things,” and so, since that time, we 
favor and serve more of the hot variety. 

At the time the lady expressed her 
dislike for the “embalmed things” we 
had just started to use what I have 
since learned was the “Russian” meth- 
od of sprinkling all our cold canapes, 
etc., with clear gelatine. This not only 
made them glisten, but preserved them 
too, so perhaps the lady had a point. 

For hot offerings, we use chafing 
dishes, and while our menu _ price 
shows five to an order, it depends a 
good deal on the function, its type 
and its length; sometimes three will 
be ample. 

Sometimes when a pre-function buf- 
fet is arranged, we also use the cold 
varieties of hors d’oeuvres. Most of 
these are standard the world over, so 
I will not enlarge upon them here. 
Some hosts insist on half of each, hot 
and cold. 

Everyone serves shrimp. Try these 
variations as we serve them. 

Butterfly Fried. Marinade the split- 
tailed shrimp in Ravigotte sauce or 
butter the shrimp well with genuine 
Ravigotte sauce. (If you do not have 
the recipe for cold Ravigotte, write 
me and I'll send it.) It changes a regular 
shrimp cocktail or supreme to some- 
thing quite different. Aren’t you tired 
of using that old red sauce anyway? 
After buttering with Ravigotte, dip in 
egg mixture or batter and deep fry. 

Stuffed Pensacola. Again, split the 
tails, stuff the split tails with well 
seasoned fish dressing or stuffing, dip 
in batter, crumb if you prefer, and 
bake only a few minutes. 

Boulettes. The five given below are 
all round balls the size of a walnut. 
They are put together with a thick 
cream sauce as you would croquettes. 
Then they are breaded or batter fried. 
We vary them as follows: 

(1) Singapore: Chopped pieces of 
chicken mixed in curry flavored 
sauce with a little chopped fine, 
Major Grey’s chutney. 

(2) Gibier: Chopped up game pieces 
from left-over ducks, pheasants 
or any large game you might 
have available, mixed with cum- 
berland sauce before making in- 
to the balls. 

(3) Foie de Volaille: Same as pre- 
ceding, but use chopped chicken 
livers which have been cooked 
with onion or some left over 
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University Club 
of Chicago 


Mount Lebanon 
Golf Club 
Pittsburgh 


—S 


Searsdale Golf Club 
Hartsdale, New York 
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Washington 
Athletic Club 
Seattle 


So often, in America’s finest clubs, you find Shenango China 


For the distinctive touch which a custom pattern can bring to your china service, 
Shenango offers unexcelled facilities for duplicating your crest or insigne, or for creat- 
ing designs which express the individuality of your club. The Shenango dealer in your 
vicinity will be glad to give you complete information. If you wish, he can also present 
a wide variety of handsome stock patterns for your selection. 


SL. 
NEW CASTLE, PENNSYLVANIA 
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trom your cold chopped chicken 
liver appetizer. 


(4) Boulettes St. Malo: Take the 
finan haddie filets you didn't 
sell for lunch, remove any bones, 
flake up the remainder. Add to 
vour croquette base, make into 
balls, bread and fry. If vou don't 
have left-over haddie, kippered 
herring will do. 

(5) Boulettes Clovisse: Take a can 
of minced clams you use for 
clam chowder, leave a little of 
the juice, season, mix with your 
croquette base into balls, batter, 
crumb and fry. 

Ombrelles d Ostend. Large mush- 


room heads blanched a little in butter- 
stuffed with crab meat. Make gratine 
in oven or under broiler. 

Teriyaki Bits. We depart from the 
stereotyped strips cut from beet tender- 
loins to use domino-shaped pieces. We 
marinade several hours in a well sea- 
soned garlic soy sauce, cook only a 
few minutes and impale on toothpicks. 

Bouche Americaine. Small cream 
puff shells or Profiteroles just one inch 
high are filled with finely-diced lob- 
ster meat which has been cooked 
Americaine. 

Croute Rognon. Cut oval pieces from 
thick slices of rye bread about one and 
one-half inches long and one_ inch 


wide. Hollow out the center to leave 
an oval cavity. Fill with tinely diced 
lamb kidney (blanched, of course) 


mixed with thick Madere Sauce and 
sprinkle edges with a little butter. Put 
on pan in oven or under broiler to set 
the mixture before putting in your 
chafer. 

of hors d’oecuvres—ap- 
petizers is legion. I could have sug- 
gested only a few. The entire issue of 
CLiuB MANAGEMENT would not contain 
all we use and many readers know of 
others we have never heard of. 


The variety 


For the more expensive and smaller 
parties, we frequently will arrange a 
small buffet table just large enough for 
a chef to work behind. It is usually 
located near a second buffet from 
which pre-dinner drinks are served. 
The center may be an ice piece hous- 
ing a can of fresh Beluga caviar, its 
usual garnishments, onion, egg, 
chopped beets and a chafer of small 
Blinis (buckwheat cakes the size of a 
silver dollar). The guests, of course, 
help themselves to the caviar and the 
garnishments they fancy of those of- 
fered. 

To the right or left we have on a 
board a side of smoked salmon. On 
the other side is usually a Prosciutto or 
Westphalian ham. The chef, in his im- 
maculate uniform, slices the ham or 


salmon as indicated by the guests. 
Melba and other toasts are provided, 
of course. This sort of service usually 
precedes a heavy banquet or dinner 
menu. 

All of the preceding, as you know, 
are for pre-dinner or cocktail parties. 

Starters or appetizers for your reg- 
ular dinner parties where the appetizer 
is the first course are also many. I will 
just mention a few of our very popular 
ones: 

Shrimp Ravigotte. Five shrimp 
which have previously been marinaded 
in the sauce are arranged on a seasoned 
slice of tomato, then covered with 
Ravigotte sauce. The tomato slice, of 
course, is on a leaf of lettuce. 

Lettuce Suedoise. Very finely 
chopped herring salad made with Bis- 
mark herring arranged in an oval 
mound in lettuce cup with three sec- 
tions made by putting two thin an- 
chovy strips lengthwise on the mayon- 
naise which masks the salad. One of 
these sections is filled with finely 
chopped beet, one with yellow egg 
volk, one with white of egg and all 
are finely chopped. Completed, you 
have about two and one-half ounces 
of herring salad and the tri-color dec- 
oration is very pleasing. 

Canape Atlantus is not a canape at 
all, but six oyster and clam half shells 
served on ice in an oyster cocktail 








1908-1961, 53 Years of 
Monroe Leadership 








—_ FOLDING CHAIRS 
\ s All- steel, also ply- 
.. wood or padded seat. 








FOLD-KING 
TABLE LINE 


ORANGE 
BREAKFAST DRINK 
GRANULES 











pri Complete line. Direct 
\—"/" prices, discounts. See 
\ Catalog. 


TABLE and 
1q CHAIR TRUCKS 
The leader, 
an 7 models, 
' sizes — for 
transporting, "storing. Smooth 
rolling, easy loading. See Catalog. 





NEW—C letely 


> 40% DISCOUNT 
TO CHURCHES & INSTITUTIONS 


Kitchen committees, social groups, attention! Direct-from- 
factory prices—discounts up to 40% —terms. Churches, 
Schools, Clubs, Lodges and all organizations. Our new 
MONROE 1961 FOLD-KING FOLDING 
TABLES are unmatched for quality, durability, conven- 
ience and handsome icninieereaeagl 


fect for 





lock 01 destals and legs. 








and frame construction. 


CATALOG 
inCOLORS 


MAIL THIS SPECIAL COUPON TODAY! 


] Please send the new 1961 Monroe FOLD-KING Catalog - prices, discounts, terms. 
i 


[ Name of church, organization 
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| Address_ Sn ee ee ee = 


I city ee ee ee 


{ We are interested in (Tables, Chairs, etc.) _ 


THE MONROE COMPANY @@%47] Church St. COLFAX, IOWA | 
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“Snaps” them \ rigidly i in place, or folded flat. New pedestal 


Mail coupon, write, wire or phone for our beautiful new 
catalog with color pictures of Folding Tables, Folding 
Chairs, Table and Chair Trucks, Portable Partitions, 
Bulletin Boards, Folding Risers and Platforms. 


messy 


Orange Juice. 


WRITE 
for complete .° 
details! ae 





DELUXE INSTANT 


Your Customers Will Like the we 
Natural Orange Flavor and Color .° 


Lasco Orange Granules are per- .° 
screwdrivers, valencia - 
cocktails, orange blossoms and , 

many other mixes 
NOUET prepare ... just add 2 gal- 
lons of water to a 2 lb. 
vacuum packed can. No 


y squeezing or DELUXE 
peeling, no storage Lenco 
problems. FROTHY 


Lasco Orange 
Granules Contain 
Pure Dehydrated 


Use Lasco Cocktail Granules for 
| Quick, Easy Mixed Drinks 


INSTANT 














ORANGE BREAKFAST DRINK 
GRANULES 





LEMON 
GRANU TS 


"ET weiont 10 OFF 





. So easy to + 


Ne” 
And Your Old Favorites 


GRANULES 
‘ WITH EGG WHITE ADDED 


The natural fruit flavors of Lasco 
Frothy Cocktail Lemon. Lasco 
Cocktail Lime or Orange Granules are ideal 
for your bar mixed drinks, because Lasco 


Granules contain pure dehydrated fruit juice. 

One 10 oz. jar will make one gallon. No refrigera- 

tion necessary. Also available in 12 other flavors 
for delicious summer beverages. 


ALLEN FOODS, INC. 


Finer Foods for Hotels and Institutions 
4555 GUSTINE * ST. LOUIS 16, MISSOURI 
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If you are buying ice, you are 
paying for an ice machine with- 
out enjoying its benefits. Prove 
to yourself how you can actually 
pay for your ScCOTSMAN Ice 
Machine from the savings made 
by eliminating your present high 
ice costs. Think of the new con- 
venience...the better service 
... the added prestige your new 
SCOTSMAN will make possible. 


Fall Season 


Right now is the time to put 
ScoTsMAN Ice Machines to work 
saving money for you. Businesses 
handling food and liquor use more 
ice during the busy fall season. 

Graduation parties, football 
rallies, fraternity and sorority 
parties, business luncheons, 
Thanksgiving, sports banquets, 
Christmas and NewYear’s events 
... all year-end fun and frolic 
means increased business and 
more ice used. 

Don’t forget: it’s a mark of 
quality to serve ScoTSMAN Ice 
. .. the ice served by discriminat- 
ing business people. 

60 Different Models 
ScoTsMAN has 60 models that 
make from 50 to 5,000 pounds of 
ice a day..-Super Flakers or 
Super Cubers . . . whichever you 
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Means Greater ice Needs! 





need. And check on companion 
Super Bins; they’ll store your ice 
for those hectic rush periods. 
Popular demand for ice fre- 
quently calls for extra units. You 
can install small, compact Scots- 
MAN models right at point-of- 
purchase for extra convenience. 


Immediate Delivery 


Strong demand for SCOTSMAN Ice 
Machines has meant more 
production, faster shipment 
throughout the country. Models 


SCOTSMAN 
SEs 


in all popular sizes are now at 
your local dealer for instant 
delivery. As a SCOTSMAN Dealer, 
he has the world’s largest line 
. .. the world’s largest-selling Ice 
Machine. 


Call your Scotsman Dealer 
listed in the Yellow Pages of your 
phone directory . . . and order 
your ScoTSMAN Ice Machine this 
week for the busy months ahead. 
Or mail coupon for more infor- 
mation from the ‘‘New Ideas on 
Ice’’ book. 
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ith Modern ice! 
iCE MACHINES 


MAIL TO: SCOTSMAN ICE MACHINES 
_ Queen Products Division, King-Seeley Corp. 

1610 Front Street, Albert Lea, Minnesota 

Export Office: 56 Beaver,New York,N. Y. 











YES! Please send complete details, 
including new “Ideas on Ice” booklet on 
Scotsman Ice Machines. 


NAME 








ADDRESS. 





CITY STATE 
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plate. One shell has one oyster, the sec- 
ond contains a clam, the third has lob- 
ster salad, the fourth herring salad 
finely cut, the fifth shrimp salad, and 
the sixth salmon with caviar. 

Canape Monegasque. Slices of lob- 
ster on seasoned tomato on_ lettuce 
covered with Russian or, if you wish, 
Thousand Island dressing. 

In the last decade shrimp has sup- 
planted the clam and the oyster as a 
favorite first course or starter. You can 
please any prospective host for shrimp 
cocktail. We say “supreme” as we serve 
all seafood in the iced supreme, but if 
you still serve the old red cocktail 





sauce, try the greenish Ravigotte. Its 
flavor of chervil and tarragon brings 
out something in sea food that’s dif- 
ferent. © 


Named Southern Manager 

Sydney Krivan has been appointed 
southern division manager of the Van 
Munching Company, it has been an- 
nounced by Leo Van Munching, presi- 
dent. Mr. Krivan, who has covered the 
South for the past 15 years for a major 
distiller, will cover the states of Flor- 
ida, Georgia, South Carolina, Louisi- 
ana, Alabama and Mississippi. 


Select | Ril P NR 
oe alling Creauliy 


TRI-PAR, in presenting this side 


chair and armchair, again exemplifies 


its slogan: ‘‘Custom Design in a 
Mass Seating Line.’’ For executive 


conference rooms, lounges, restaurants, 


these models are being selected all 


over America. Here is economy, expressed 


THE V.1.P 
CHAIR 
4600 ML 


®@ Tapered metal tubular legs 
® Adjustable leg tips standard 


@ 2” Polyfoam cushion seat 
standard 


®@ Stock finishes available in black, 
satin brass and satin chrome 


SEE US IN BOOTH 2132 
NATIONAL HOTEL EXPOSITION 


WRITE TODAY for 


THE COMPLETE-LINE 1960 CATALOG #15 


TRI- PA ad MANUFACTURING CO. 


1712 North Kilbourn Avenue e 






58 


in beauty and comfort, that endures 
through the years. 








THE | 
EXECUTIVE | 
ARMCHAIR 


4650 ML 
» 





Chicago 339, Illinois 


| 
| 
| 
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Closed Circuit TV 

An innovation in the food service 
business in the form of a closed-cir- 
cuit television unit has been installed 
in a Long Beach, Calif., restaurant. 

The camera is located in an upstairs 
banquet room and the image is picked 
up on monitors which are placed 
strategically throughout the restaurant 
and in the bar. The “studio” where the 
camera is located is open to all who 
wish to perform. 

The restaurant also stages a Sun- 
day children’s TV show. While par- 
ents are eating dinner, their children 
are upstairs being interviewed on 
camera and having a party. The res- 
taurant manager reports his Sunday 
dinner business has almost doubled 
since he inaugurated the show. 

For more information on the closed- 
circuit unit write Dept. CM, Packard- 
Bell Industrial Electronics, 12333 W. 
Olympic Blvd., Los Angeles 64, Calif. 


Buys Firm 

The H. J. Heinz Co. has bought 
Reymer & Bros., Inc., 114-year-old pio- 
neer Pittsburgh firm which now manu- 
factures fruit-base drinks. 

Announcing the purchase, Frank 
Armour, Jr., president of Heinz, said it 
was the first acquisition by Heinz of a 
going American concern for the pur- 
pose of diversification. “We regard this 
method of adding new products,” he 
said, “as being complementary to our 
new-products efforts in the Internation- 
al Heinz Research Center in Pitts- 
burgh.” 

Mr. Armour said that present plans 
are for Reymer’s to continue to operate 
under its own name, and also to mar- 
ket its “Blennd” line of fruit juice con- 
centrates and drinks as an autonomous 
division of the Heinz Co. However, he 
said, national distribution will replace 
existing distribution which is mainly 
in Pennsylvania, Ohio and New York. 








CLUB OFFICE MANAGER 
AVAILABLE 

Female with ten years experience, 
presently employed in large mid- 
western country club; age 32, single. 
Complete knowledge of club account- 
ing, taxes and all other office de- 
tails; also, experienced in menu 
planning and party planning. AD- 
DRESS: Box 34-Z, % CLUB MAN- 
AGEMENT, 408 Olive Street, St. 
Louis 2, Missouri. 








CLUB MANAGER AVAILABLE 


Desire to make connection with coun- 
try club or city club with 500 or more 
members. Qualified to exercise supervision 
and control over all departments and to 
accept responsibility for their successful 
operation to the board of directors. Un- 
usual background in foods, control and 
costs. Majored in food and management 
at university. Best personal and business 
references. Will locate anywhere. For 
complete details, WRITE: Box 33-Z, % 
CLUB MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 
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CLASSIC MARBLE 


VINYL PLASTICS '¥“ 





its smoothness faster than a duffer can replace a divot. Handsome as well as 
hardy, it accommodates equally well to lounge, lobby or locker room. CLASSIC 
MARBLE, as shown, bears a close resemblance to actual stone and, like all 
VPI patterns, rates far above par in ease of installation and maintenance. 


WRITE FOR FREE ILLUSTRATED LITERATURE AND SAMPLES 


BLE IO NT EL 
Manufacturers of Prestige Quality Ultralast, Vinylast, Terralast and Moonglow Vinyl Flooring 
VINYL PLASTICS INC. 0 1825 ERIE AVENUE 0 SHEBOYGAN,8 WISCONSIN 









©TUBORG BREWERIES, LTD., COPENHAGEN, DENMARK, U.S. REPRESENTATIVES: DANISCO, INC.,N. Y. 4, N.Y. 





























COPENHAGEN | 
DENMARK 


THIS IS NO EMPTY PROMISE. THAT EMPTY GLASS IS 
FULL OF SALES POTENTIAL. MILLIONS OF FUTURE 
TUBORG CUSTOMERS WILL SEE IT IN FULL COLOR ALL 
YEAR LONG<—IN GOURMET, ESQUIRE, HOLIDAY, SPORTS 
ILLUSTRATED, U. S. NEWS AND WORLD REPORT! A TOTAL 
OF OVER 20,000,000 READER IMPRESSIONS! IT’S PART 
OF THE BIGGEST TUBORG CAMPAIGN EVER, A CAMPAIGN 
INTRODUCING THE BEST OF THE IMPORTS TO AMERICA'S 
MOST INFLUENTIAL AUDIENCE. ITS PURPOSE: TO DEVELOP 
A BIGGER MARKET FOR COPENHAGEN’S TUBORG = 
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HUTCHINSON TOWN CLUB 


Hutchinson, Kansas 


Special Dinner for the Evening 
French Onion Soup au Gratin 
Assorted Relish Tray 


Roast Prime Rib of Beef au Jus 
Broiled Boston Club Steak, Mushroom Caps 
Broiled Pearl Scallops, Tartar Sauce 


String Beans au Gratin 
Baked Idaho Potato 
Tossed Green Salad, Choice of Dressing 
Hot Apple Pie, American Cheese 
Coffee Tea Milk 
$2.50 per person 


THE TOLEDO CLUB 
Toledo, Ohio 


GOURMET DINNER 
Deluxe Smorgasbord 


Lobster Newburg with Sherry in Patty Shell ................ 3.50 
Broiled or Steamed Fresh Maine Lobster .................... 3.75 
Great Lakes Whitefish, Almondine ..............ccccsssssseeeeees Biss 
Breast of Chicken and Wild Rice Supreme ................+. 3.25 
Roast Ribs of Blue Ribbon Beef, au Jus .............::008 3.75 
Broiled Prime Porterhouse Steak ............ssccssssscessseeseeees 4.75 


Baked Idaho Potato—Wax Beans 
Peas and Mushrooms 
Molded Bing Cherry Salad—Bib Lettuce 
Corn Bread-Dinner Rolls—Beverage 
Desserts 
Raspberry Ice—Warm Mince Pie—Eggnog Ice Cream 
Pumpkin Ice Cream Pie—Cheese Cake 

Chocolate Fudge Sundae—Baked Apple 

Plum Pudding with Rum Sauce 


WESTWOOD COUNTRY CLUB 
Houston, Texas 


Appetizers 
I IIE is iiticsinctrwinsscelainiashecaishiaitiniesnenibsinsalioi .50 
a REN Sn ae ays. 
Jumbo Shrimp or Fresh Crabmeat Cocktail Supreme .... .75 
EL: BEN NIIINUIIN ciscissircsecitunioniesheilth tales icsigecihieisleativiniii 45 
NS DUUUUD . s.ccssindtindeticdettaiiialicntabiestenkalnmbunsiiissteisinananne 35 
ED DIG sccinscevwitinicciianiiiatiadabintinni tite bciaansenicvinntibmonis 35 
Soups 
French Onion Soup au Gratin ............:.sscsssscssssccessescessees 45 
ININEisisccicneseaeiiaeiaiansinccthciaedanasinea 35 
De AID: sccciienaitenciccnsisisienasnpleeiiinnniinnmunibeids .50 
RIN ssvccscisilintalnsiun listening iitlcatceieai 00 
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TI. BOE saisiinsccpindhcditiccenintnianmnicmminiminnalaly 35 
Entrees 
(Dinner includes Relishes; Entree, Sea Food or Steak; 
Salad, Potatoes, Vegetables and Dessert) 
Sliced Turkey Rochambeau: Turkey with sliced fresh 
mushooms, served with cheddar cheese sauce, au 


EV AELED, * occcntsseles ich ockersunncocenssbdanteuersesdstuldatsnecssacctensassedaets 3.50 
Chopped Tenderloin Steak: % lb. of broiled freshly 
ground prime beef, served with smothered onions .... 2.75 


Double Spring Lamb Chops: with mint jelly-or chutney 3.95 
Tournedos of Beef: Center slices of Filet, sauteed in 


butter and served with a savory SAUCE ........ceeeeeee 4.25 
Breast of Chicken Grandmere: simmered in white 
wine, with mushrooms and croutons .............:s0000082 G00 
Sea Foods 
Broiled 20 Mile Bank Red Snapper: with Portuguese 
SONOS cesisicicdlccdescziceeasceesssasdaaccucwal wndaistetsdeteaalaegeenies 215 


Bombay Shrimp Curry: served with plain rice and 
sambals .. . an exotic selection of chutney, coconut, 
raisins, chopped shallots, pickles and chopped nuts 3.00 

South African Rock Lobster Tails: (2)—-Drawn Butter— 
Lemon : 

Filet of Sole Marguery: A sauce of cream, wine and 


Colorado Brook Trout Meuniere: served with brown 
butter, lemon and parsley Sauce .......csseeseeseeseeeee G00 


Lobster Brochette Nantua: Lobster, mushrooms, bacon 
and peppers, served on silver skewer on a bed of 
rice, with delicious Nantua Sauce ..........sccccseessercees 3.75 
Steaks 
To your taste—from our charcoal broiler 
U. S. Prime K. C. Sirloin (16 oz.) with fried onion 


U. S. Prime K. C. Sirloin (12 oz.) with fried onion 
BREVIES sce cate setcausns reagan ccececs cen coasuwersasececcsbecsdasesevecnassiedoadsis 4.50 
Filet Mignon: served with Mushroom cap ........:.000+++ 4.50 


Chateaubriand Jardiniere (for Two): with mushroom 
sauce, served on wooden plank, with attractive 
garnish of fresh vegetables. ...............:.ssssscsssssessseees 12.00 


Accompanied by 
Westwood’s Special Salad: Crisp mixed greens, tossed 
with a flourish right at your table—or cottage cheese 
with pear 
Our Fancy Baked Potato: Big Idaho served with chopped 
chives, bacon, cheese and sour cream—or French fries 
or Hashbrown 
Choice of Fresh Garden Vegetable: varied daily 
and followed by 
Chocolate Cake Layer Cake Home Made Pie 
Sherbets: Lime, Pineapple, Orange 
Ice Creams: Vanilla, Chocolate, Coffee 
Parfaits: Strawberry or Chocolate 


Flaming Desserts 
Unusual and exciting—prepared right at your table 


Crepes Suzette (Minimum two orders) ..........cccceeceeeeeee 15 
Peche Westwood (Brandied peach with ice cream) .... .50 
Cee III. ctssiiahlassaienihananinassiesicasammsiwadendiastnebiccasiléeite 50 
Banana Forster, in crystal goblet ..............:.ssccsssssssesees 85 


Coffee, Tea or Milk, Rolls or Hot Breads served with dinner 
Ask Your Waiter for Our Special Children’s Menu 


RACINE COUNTRY CLUB 


Racine, Wisconsin 


Assorted Cold Cuts & Cheese Plate, Potato Salad 
EER nena ee $2.00 
Slice of Prime Rib, Potato Salad, Tomato ........c.css00000 2.50 
Sliced Turkey, Ham; Swiss Cheese, Pineapple & 
Cottage Cheese 
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Great New Design — 





“415 Lexington Avenue 







POLAR WARE 
ee 





5-Gallon 
‘Rectangular’ 


Beverage 


Gaal 


of heavy gauge 
stainless steel 


POLAR 500 PORTER 


It’s more efficient 
more productive 
more economical in use 


In this new insulated beverage carrier by Polar 
Ware you'll find advanced, positive features that 
help you lower your costs. Rectangular design! 
— yours only with Polar Ware — saves valuable 
space in storage and transportation ... lets you 
pack ‘em in tight. 

AND NOW CARRY TWO CON- 
TAINERS EASIER THAN ONE 

— 10 gallons instead of 5 — with the 
special self-locking, easy grip Polar 
handle . . . save time ... save steps 
to the kitchen. 


PERFECT FOR TABLE SERVICE 
. . . for informal affairs indoors or out 
— the attractive, modern appearance of 
the Polar carrier makes it ideal as a 
self-service unit. No need to transfer 
contents to another server. 

To these functional features add Polar durability. 
Deep drawn, one-piece, seamless stainless steel 
interior provides extra strength, plus an extra 
measure of assured sanitation. Moreover — all 
of these plus values come your way without any 
premium in price. So check into this superior 
Polar carrier today. Write for a free fully illus- 
trated, fully detailed bulletin. 


Polar Ware Company 


~ 5100 LAKE SHORE ROAD, SHEBOYGAN, WIS. 
Merchandise Mart — Chicago 54, Room 1455 

*800 Santa Fe Ave. 
Los Angeles, Calif. 
Offices in Other Principal Cities 


New York 17, N. Y. 








“Designates office and warehouse. 














INCREASED PROFIT} 


From Your Cocktail Lounge Operation! 


THE FAMOUS "CHEESE-OF-ALL- 
NATIONS HOSPITALITY PROGRAM" 


SPECIAL $25 PLAN EXCLUSIVELY FOR 
CLUB MANAGEMENT SUBSCRIBERS 


We send you our nationally advertised GOURMET ASSORTMENT 
of 12 exotic imported cheeses—a generous weekly supply. We 
also include suggested display plan, attractive descriptive iden- 
tification cards and colorful little flags of all nations. 


CLUB MANAGEMENT MEMBERS 
OCTOBER SPECIAL! 


4l/, Lb. bowl of new, exciting Saber 
Club Cocktail Provolone Cheese in 
Chianti wine, with 2 lbs. 
ported thin sliced German pumper- 
nickle, $5.95 ppd. 


Write, ‘phone or telegraph your order TODAY! 


As! for our FREE 1960 CHEESE ENCYCLOPEDIA, listing more 
than 500 varieties. 


CHEESE-OF-ALL-NATIONS 


235 Fulton St., New York 7, N. Y. 
REctor 2-0752 


of im- 














* 
Standard of Quality for Over a Century 


Liddell 
Linens 


Table Cloths and Napkins all-Linen, half- 
Linen and Cotton. Also in our famous 
“mummy”? weave printed quality—one of 
the longest wearing fabrics made. 

Huck Towels: all-Linen, half-Linen. 


Carter Bros. RatRac 


O06 8 Cov ore 


- 


‘jira 


WILLIAM LIDDELL & CO., INC. 
51-53 WHITE STREET, NEW YORK 13, N.Y. 


MILLS: BELFAST, IRELAND 





> 
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Half Avocado filled with Chicken or Seafood Salad, 


PNUD noose sunitase<sesssasbesteresssohecaupacereoseasseusentuavestscepinass 2.50 
Assorted Fruit Plate, Choice of Cottage Cheese 
OY SHERBET OEMLER s sccedescccvveeessiuas ouiosenacesestecasstcanscsneesce aD 


Cold Individual Salmon Steak, Potato Salad and 

Cole Slaw 

Fresh Shrimp Plate, Egg Wedges, Tomato ...........4. 2.51 
Above orders served with Rolls and Beverage 


Sandwiches 
Deluxe Hamburger, French Fries & Relishes ..............4. L OU 
DE FINI icintsesiriccenniotesnnsnsicntennisitavnaihunsginincsnterpannnnniaiien a 
MMAY: RAMS as ospcsscasasonassenasacesnosasasnsasvovsvssecneenscyersussoanes 63 
Bacon, WeSteaCe GC POMBUO cecescsssccecasysestsussvssesacesescovtecsease. Of 
CA OMS e (3 TOC CRER)  sccssccsvssssascasesensncecsacsacneceesassestes 1.4( 
ASOTREO TBC EE ceiesccceuvsoivuslessnceavsciaieessivsssbeuesvoisiesenssetiseetes Gs 
MBB ONO co csecsscacsssevsectesvaxsesnsovaonesecschsevascansonsusasetreventes 6: 
Sri ECO SC aoe cs cans ccrdaauccasannspecncccessyoooascescasssvuasesvuesseatenen’ 5 Ti 
ERE Or WARS OMRON (ssa sernoasvecoscesccacecotassoussadsenssunbonceenye 9 
Eenmported SAV’ ..0.0.cecsescosessscasosocconsesssensssvosssscssonvesnseenss 6 {ifs 
ROONAs DNR aie Ya acy nascsaopkuestvepev son cenusceceusie stuns stesvousssrsassrontnes 90 
auntok, ONG PIOUSE a5 ches cceess ncsaciccsesecvacts ccacesty esc epnpeccosues 1.36 
ACAI DERI: ces aya vs cusses ccc Gs eae een eos aTe sade Of 
Chops and Poultry 

Loin Lamb Chops, Mim? JOUy ssinsiescsssecsseresserssssseosssesses 3.50 
Center Cut Pork Chops, Applesauce ...........seseseeeeeeees 3.50 
Broiled or Country Fried Spring Chicken, Cranberries 3.00 
Genuine Calf’s Liver, Crisp Bacon or Onions ..........+0-. 3.50 

Galf's: Liver Steak, (iMick (Cut) sisccscisssisseescisecssssessoeesss 375 
peels SPIO SOLWOGEN. 6.05 stesssnsseavtveccesessesveccesesacteossite 3.25 
Mixed Grill—Lamb Chop, Bacon, Link Sausage, 

PBN aad UN IMVAR Oca ca ccuss sua sssi chanssusvescaatossseshossceveseeteetsece 3.50 
Fried Ham and Country Eggs (2) 

Potato, Toast: Jam; BEVELAGE: c. scscecsenissccscscccsccnssencesess 2.00 
Chef’s Salad Bowl, Choice of Dressing 

Cinnamon: Toast, BEVERa@e c..cicssscccsscesecssesessssssonsceseee 1.75 
Tomato, Stuffed with Seafood or Chicken Salad 

Potato Chips, Garnish, Beverage ...........cs0secscssesees 2-00 

Steaks 
Peis: TU FR cicrssiiics rcinrersaincinnsynsriircicannnenaniietitineis ae 
Bpsulod N.Y. co twno oul <. sapesetcscavevesasvaseteceatacedensesencete 4.50 
HACE NARUC oie casas ve nacecenactu sencisnsssavnovendecarexnesdersesesessants 4.25 
ite Fh, GS. A SIO: cintarhadlitaesacinnntininsiansieniniionines 3.65 
Seafood 
Broiled Rock Lobster Tail, Drawn Butter .................00. 4.50 
Cape Cod Scallops, Sauce Tartare ...........csscssssssssssseees 3.25 
Deep Fried Jumbo Shrimp, Cocktail Sauce or Tartare 3.50 
Lake Michigan Fish Du Jour .........ccccsssssssssssssssssssssssees 3.25 
French Fried Onion rings 60c 
Country Club Specials 

Sirloin Club Steak, Salad, Potato, Beverage ..............+. 3.00 
Broiled Beef Tenderloin Steak Sandwich ................... 3.25 


(Served Open Face on Toast with Salad, Potato, Beverage) 
Sauteed Mushrooms 75c 





PHEASANTS 


for your Regular Menu and Special Parties 





Write, Wire, or Phone: 
Sith, Duileta 
PHEASANT CO. 


CANTON 
SOUTH DAKOTA 
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Federal Tax Calendar 


for Clubs 
Prepared by Horwath & Horwath 





October, 1960 


{5—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
September 1960 and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
September, 1960, may be remitted to an authorized de- 
positary. Return on Form 450. If this option is exercised, 
Form 450 must be filed in time to permit depositary to 
return validated Form 450 prior to date for filing return 
for third quarter of 1960. 

Exempt corporations: Information return on Form 990 
due from certain exempt corporations with accounting 
periods ended May 31, 1960. 

1—Withholding tax and Federal Insurance Contributions 

Act tax: Return for third quarter due and tax payable. 
Return on Form 941. Attach validated Form 450. 
Tax on membership dues, initiation, transfer and as- 
sessment fees, admissions, and other excise taxes: Tax 
liability for Septe mber, 1960, if more than $100, may 
be paid to an authorized depositary. Return on Form 
537. If this option is exercised, Form 537 must be filed 
in time to permit depositary to return validated Form 
537 prior to date for filing return for third quarter of 
1960. Otherwise, return for third quarter due and tax 
payable. Return on Form 720. Attach validated Forms 
537 to return. If return is accompanied by depositary 
receipts showing timely payment of tax for the entire 
Quarter, due date of Form 720 is extended to Novem- 
ber 10. 


November, 1960 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
October, 1960, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
October, 1960, if more than $100, payable to an author- 
ized depository. Return on Form 450. 
Exempt Corporations: Information return on Form 990 
due from certain exempt corporations with accounting 
periods ended June 30, 1960. 

30—Excise taxes: Tax on membership dues, initiation, trans- 
fer, and assessment fees, admissions, and other excise 
taxes for October, 1960, if more than $100, payable to 
an authorized depositary. Return on Form 537. 





ABERDEEN 
EMPLOYMENT AGENCY 


80 Warren St., N. Y. C., N. Y. (S. Rosenberg, lic.) 
Beekman 3-2110 


Chefs - 2nd Cooks - Butchers - Bakers - Broilers 
Breakfast Cooks - Pantry Saladman - Kitchenporters 
Busboys - Waiters - Bartenders - Locker Room Help 
Chauffeurs - Handymen - Maintenance Men - Couples 
Watchmen - TEMPORARY and FEMALE Help. 


ASK FOR SAM (Selecting Help for Employers for over 30 yrs.) 
ASK FOR MISS SUE (Female Dept.) 
"NO-CHARGE-TO-THE-EMPLOYER" 











Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 1960 63 















LABOR-SAVING = 
COST CONTROL 





MODEL 101 


Provides four different clas- 
sifications of cuts... limitless 
variety. Makes strips 3/16” 

square, 7/16” square; flat 
slices — bias slices...variable 
from 1/64” to 1/4" thick. 

Automatically slices, slaws, 
rough and fine chops and 
shears French fries — 

juliennes. 




























specify QUALHEIM — there is no equal! 

































CRUSH 
20 CANS or 
BOTTLES 


LABOR-SAVING 
COST CONTROL 





THE “Q” CAN & 
BOTTLE DISPOSAL 


handles all sizes of 
cans up to 5 quarts and 
jugs up to 1 gallon. 
When empty they are 
simply dropped into a 
spring-type receptacle 
and are crushed to 
within 1/10 of their 
original size. Available 
in all stainless steel or 
gray enamel exterior. 











See your franchised Qualheim dealer 
or write to the manufacturer. 


QUALHEIM, Inc. 


1200 Racine Street Racine, Wisconsin 


Visit our Exhibit Booths #1009 and 1010 at National Hote! Exposition, 
November 14th-17th, New York City Coliseum 












Club Expands Program 


To Cater to the Family 


ib line with plans to swing club ac- 
tivities more in a direction that will 
include women and families, Manager 
Robert Guynn’s Decatur (Illinois) Club 
ushered in its newly refurbished club- 
house with a well-rounded series of 
open house events. 


Included in the festivities was a 
fashion show and brunch held “just for 
women.” In preparation for this, mod- 
els in a pre-show run-through were 
strolling in the midst of scaffolding, 
painters and other evidences of con- 
struction work. The finished setting for 


Members of the Decatur Club enjoy appetizers at the recent buffet party heralding the 
opening of the refurbished club. The buffet tables were in the mezzanine dining room of 
the club which has a color scheme of lemon and green with bronze carpeting. A portion 












of the carpeting is loose so that it can be removed for informal dancing. 





f) Tacky ra - ie etn sit 
ee TAY Bie ee evntrens edion at 





Models for the fashion show included in the 
festivities of the Decatur (Ill.) Club found 
themselves rehearsing amid planks, ladders 
and painters as the finishing touches were 
being put on the construction work. The 
stairway (setting for the show) leads fromm 
the mezzanine dining room to the air con- 
ditioned ballroom. 


the fashion show was the flowing, 
curved stairway coming down from the 
new mezzanine dining room to the ball- 
room. 

Although the Decatur Club primari- 
ly was considered a men’s club, family 





Aluminum or steel sectional construction | 


| 





Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 


assemble for relocation. 


Bally Case and Cooler, Inc., Bally, Pa. 
Get details—write Dept. CM-10 for FREE book. 


COMPLETE REFRIGERATION 

SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 

e Hermetically sealed 

e Ready to operate 

















LEADING TEXTILE COMPANY 
Auneurnces Development 


DISPOSABLE 
CLOTH TOWELS 


YOU ARE INVITED To TRy ONE OR ALL sty 
LES 

HAND TOWELS 

WIPING 


R 
SVP FOR SAMPLES & INFORMATION 


CHICOPEE MILLs, INC 
| 47 WORTH ST., N. Y. 13, N. Y. 





TW 


DESIGNED FoR 


POLISHING 
DUSTING 






Set shies 
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night dinners had become increasingly | 
popular during the past few years. | 
When the remodeling was started, a 
number of suggestions from members’ | 
wives were used. Among them is the | 
special tea and pastries service avail- | 
able every afternoon in the mezzanine | 
dining room. Also a special cuaalene:| 

| 


party service including the use of bone 
china, crystal and silver was set up for | 
receptions and anniversary and wed- 
ding rehearsal dinner parties. | 

Other events in the opening pro- | 
cram included an open house buffet 
{or the entire family, a special men’s | 
night with speedway races and foot- | 
hall film showings, and a formal grand 
hall. 

Manager Guynn has planned the ex- 
panded operating program of the club 
to continue carrying out the club’s new 
philosophy of catering to the female 
members of the family. @ 


Installs Air Conditioning 
(Continued from page 21) 


taurants in decor and furnishings in 
New York City. 

Plans are also being completed to 
double the roof service kitchen area 
and to purchase new additional equip- | 
ment for it in anticipation of increased 
business. 

The new furniture, new carpet, bar | 
transfer and lounge extension will cost 
an additional $40,000 and the kitchen 
equipment and extension about $25,- 
000. 

We have equipped the ladies lobby, 
a portion of our main lobby, with new 
furniture, striking wall paper and wall | 
drapes for a cost of $3000. | 

Twelve small additional tables have | 
been purchased for the grill room to be 
placed along the banquet benches 
along the wall and to increase the 
seating capacity of that room and to 
satisfy the demands for tables for two. 
Eight of our wider tables bordering 
these benches have been narrowed by 
our carpenter to conform with the di- 
mensions of the new tables. Twenty- 
four new Captain’s chairs have also 
been purchased. 

We have recently purchased a new 
large Scotsman ice flaker with large ice 
storage bin for the main kitchen to re- 
place a smaller machine. @ & 








| 
Conditioning Program | 
(Continued from page 24) | 
the next five, the minimum course re- | 
quirement. | 
Decor of our women’s department is 
in soft blue and light beige. Wall-to- 
wall carpeting was_used over heavy 
foam rubber. Much of the wall space | 
is taken up by full-length mirrors, and | 
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WHO'S ‘ 

THE TOP ~ 
SUPPLIER 

OF CARPETING 


to clubs ...large hotels... theatres? 


Every year NATIONAL Theatre Supply installs miles and miles of carpeting in 
hundreds of public buildings from coast to coast. As one of the nation’s largest 
carpeting contractors, NATIONAL offers an endless variety of carpeting loomed 
especially to withstand the use and abuse of heavy traffic. NATIONAL’S 
Nylwood carpet for example, is made to exacting N.T.S. specifications by 
famed Alexander Smith. Probably no carpeting has more proof of its ability 
to take tough wear than this plush nylon-wool blend. Nylwood is available in a 
magnificent variety of patterns and colors. You can also find hard wearing, 
inexpensive carpeting for corridors, locker rooms and other problem areas. 


With 32 branches conveniently located from coast to coast, a nearby rep- 
resentative will be happy to show you a better way to buy carpeting for your 
club. Call, write or wire... now! 


NATIONAL THEATRE SUPPLY COMPANY 


Gp 92 Gold Street, New York 38, N.Y. 


BEekman 3-4170 « Branches coast to coast 
CONTRACT FURNISHERS TO LEADING CLUBS, MOTELS AND INSTITUTIONS THROUGHOUT AMERICA 





SUBSIDIARY OF GENERAL PRECISION EQUIPMENT CORPORATION 





















GIN NEWS 


IN LONDON retail price of Booth's High & Dry Gin is 
55 shillings, 6 pence--about $5.01 at current rate 
of exchange. That's for 4/5 quart, 80 proof. 


IN NEW YORK retail price for 4/5 quart, 90 proof, 
is $4.32. Prices elsewhere in U.S.A. 

higher or lower depending on local taxes. 
Clubs of course get club prices everywhere. : 











It is good to know that when you buy Booth’s High 
& Dry Gin in the United States you are getting gin 
made according to the same formula as the Booth’s 
High & Dry purveyed in Britain. It is the only gin 
distilled in U. S. A. under the supervision of famous 
Booth’s Distilleries, Ltd., London, England. 


DISTILLED LONDON DRY GIN. 90 PROOF. 100% NEUTRAL SPIRITS DISTILLED FROM GRAIN. 
W.A. TAYLOR & COMPANY, NEW YORK, N.Y. SOLE DISTRIBUTORS FOR THE U.S A. 








CLUBS ARE FOR 
MORE THAN } 
GOLF « 


Even the most avid golfers look to your club for more than a well kept 
ole] 0] 6-1 Fume lon Zab amare) @n'\7-1 (ee) gal- Mm dal-lea mm Comm Zel0] awellallal am cole)ac am coloYamsy-) am aal-11 
tables with paper appointments that give your club's own warm, personal 
welcome. After all, a club’s dining room or bar is as special as its golf 
course, and menus, place mats and napkins should be special, too 
Our skilled artists will be glad to show you water color layouts, illustrating 
your own suggested custom design. For 40 years they've been designing 
rey-} ol -1am c=] ©) -m- fo) ole} iahdgal-1ahe-m (e) ae aal-m ol-s-) ol f0] elm lam dal-morel¥] aida mm 1-1 alam cole lela! 
with us right away. (Don't ‘forget, we also offer a wide.selection of 
unique—and inexpensive—club-quality stock items, too) 


3360 Frankford Avenue, Philadelphia 34, Pa. 


Representatives in all principal cities. 















| large windows overlook the swimming 


pool. Piped in soft music sets the re- 


| laxing atmosphere. 


We felt the new facilities were 
necessary to the club. They have proved 
themselves in their regular use by a 
substantial number of our members. 
And, of course, we feel the new facili- 
ties will attract additional members. A 
health program with conditioning facil- 
ities can become an essential revenue- 
builder when installed in even the 
smallest club. @ @ 


Hotel Exposition 

(Continued from page 26) 
that is important before buying. Prog- 
ress—our industry is progressing and 
the Exposition educates managers aid 
stimulates our industry. I consider 1my 
attendance at the Exposition a duty to 


| my club.” 


Many regular advertisers in CLs 
MANAGEMENT will exhibit at the show. 
Following are their booth numbers for 


| handy reference: 


Aatell & Jones, 2065; American Auto- 
matic Ice Machine Co., 1190-92; 
Angelica Uniform Co., 2133-34; Ar- 


| mour & Co., 2067-68; H. W. Baker 
| Linen Co., 2168; Bally Case and Cool- 


er, Inc., 1194-95; Benco Party Favors, 


| 2128; G. S. Blodgett Co., 1082-84; 


Canada Dry Corp., 2106-07; Cleve- 
land Range Co., AGA section, 1072; 
Conway Import Co., Inc., 2059-60; 


| Dennis Water Cress, 2093; Duke Man- 
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ufacturing Co., AGA; Durvernoy Bak- 
eries, 2104-05; Edlund Co., 3208; 
Food Warming Equipment Co., 1032; 
James G. Hardy & .Co., 2193; Howe 
Folding Furniture, 2122-23; Interna- 
tional Silver Co., 3133-34; Idle Wild 
Sales, 3244. 

Kraft Foods, 2045-48; Legion Uten- 
sils Co., 2161-62 and 3232; Libbey 
Glass, 2176; Wm. Liddell & Co., 2196; 
Mid-West Folding Products, 3136; Mil- 
ler Brewing Co., 1128; National Cash 
Register Co., 2167; Pepsi-Cola Co., 
3039-41; Polar Ware Co., 3069-70; 
Qualheim, Inc., 1009-10; Raburn Prod- 
ucts, 3197 ;Louis Rastetter & Sons Co., 
3128-29; Jos. Schlitz Brewing Co., 2115; 
Scotsman Queen Products, 1042; John 
Sexton & Co., 2169-70; Shane Uniform 
Co., 3072-73; Shenango China, Inc., 
1152-62; Southern Equipment, 1060 « 
AGA; Saxony Clothes, 2122A. 

Harlow C. Stahl Co., 2158; Sterling 
China Co., 1029-30; Sterno, Inc., 2182- 
84; J. P. Stevens & Co., 2181; Thonet 
Industries, Inc., 2081; Troy Sunshade 
Co., 2076-79; Van Munching & Co, 
3199; Henry Vogt Machine Co., 2201; 
The Vollrath Co., 1145-47; Wakefield’s 
Deep Sea Trawlers, 3063; Walker 
China Co., 3087-88; Wear-Ever Alumi- 
num, 2188-89 and 2204-05; The Wes- 
son People, 3157-58; Tri-Par Manufac- 
turing Co., 2132. 
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Denver Conference 
(Continued from page 28) 
dominated by skyscrapers and encircled 
by the elevated railroad. It was here 
in front of the Palmer House that Red 
threw a shoe while waiting for the Chi- 
cago contingent of club managers. 
Chapter President Tony Wayne arrived 
on the scene with Everett Woxberg, 
Loyal Milligan, Don Edic and Al Acker- 
man. Dinner that evening was sched- 
uled at Lorne Cameron’s Sunset Ridge 
Country Club in Winnetka,  [linois. 
Trving to load Red on a subway at the 
rush hour gave the gentlemen some 
difficulty. The ingenuity of club man- 
avers prevailed, however, and they 

managed to arrive on time. 

Instead of departing immediately, 
Li] Mac and Red delayed their journey 
to attend the annual Corned Beef and 
Cabbage Party held at John Jones’ Riv- 
Forest Golf Club. It seemed quite 
apparent by the attendance that they 
li,e corned beef and cabbage in Chicago. 

Tony Wayne read the letter from 
Horace Duncan, general chairman of 
the “61 conference, addressed to Li] 
Mac. 


Dear Lil Mac: 

Your visit in the Windy City should 
be an enjoyable one with so many of 
our CMAA members located there. We 
think the “wagon train” from Chicago 
is terrific. Please tell Jerry Marlatt that 
we are planning a breakfast party of 
Rocky Mountain trout for Tuesday 
morning on the train to the conference. 
It will be a little difficult for us to 
have jets fly out of Colorado Springs 
and escort the “wagon train” to Den- 
ver, but transportation from Union Sta- 
tion to the Denver Hilton will be ar- 
ranged by Mile High Chapter. 

A post-conference trip to Colorado 
Springs. stopping at the Broadmoor 
Hotel, is being arranged by Gene Mar- 
shall. Highlight of this trip will be a 
tour of the famed Air Force Academy. 
Complete details of this post-conference 
affair will be forthcoming. 

Byron Aris, chairman of our food ar- 
rangements committee, reports that he 
is coordinating all menus so that there 
will be no duplication. Delegates to the 
conference may count on delectable en- 
trees to please the most discriminating. 

Your next stop will be St. Louis 
Chapter via the Illini Chapter with 
President Bill Gibbons hosting you and 
Red at the Timber Lake Country Club 
in Peoria, Illinois. Your journey _ is 
progressing well and it should not be 
necessary for you to join the wagon 
train even though it is tempting. Best 
of luck for a continued safe journey. 

Sincerely, Horace Duncan 
General Chairman, 
1961 Coriference 

See next page for conference program. 
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You Get Double Utility—Double Convenience 


with new Dual-Duty 


“Convertible” 
by GEERPRES 


Single Unit When 
You Want It! 


Versatile, efficient, adapts to 
many mopping needs. One 
bucket for small-area jobs; two 
for larger areas. Two steel wire 
hooks couple 16-, 32-, 44-qt. 
sizes in any combination, slip 
into grommets located behind 
steel core in protective bumper, 
can’t pull out. Hooks standard 
on all bumper equipped buck- 
ets. Buckets mounted on alumi- 
num chassis with ball-bearing 
casters. Mop serves as handle. 
Buckets nest neatly for storage. 





Double Unit When You Need It! 





WRINGER, INC. 


P.O. BOX 658, MUSKEGON, MICH. 
coating 





a | 


discover how solve your 


Easier * Faster ¢ Better 


rT 


COMPLETE INSTITUTIONAL LINE 

Popular models include standard rectangu- 

lar, square, round; with handy storage 

trucks — plus two versatile rolling-folding Mitchell . . . giving you the 
units for limitless uses. greatest values ever. 


PLATFORMS 








SUPERIOR QUALITY GUARANTEED 


Your high standards for quality 
and performance are met with 





SEATING 
RISERS 


CHORAL 
STANDS 





6 r, i 
Assure unobstructed view for best Create one-level platforms and Make multi-level ‘‘unitized’’ set- 
_ appearance and performance. stages for any occasion. ups for countless activities. j 
t i 
Today’s most progressive clubs are modernizing with Mitchell . . . for increased 
operational efficiency, more attractive appearance, trouble-free service, and 
long-range economy. To serve and please your members and guests, to 
keep your club ahead in every way — invest in the best — buy Mitchell! 
f 


Write for descriptive literature by product number 


‘MITCHELL MANUFACTURING COMPANY 
2742 S. 34th St. e Milwaukee 46, Wis. 
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Date 
January 25 


January 24 


bo 
Ol 


January 


January 26 


Blackberry- 
; Flavored 
Brandy 


70 proof 


January 27 


January 28 
“< 


LEROUX LIQUEURS 


aera of 4S cordial 
Liqueuna, ck Wondod, with, 


Sut ol world, bain to - 
se ee “ 
- oo 


FREE Recipe Brochure 


% January 29 
Spring Garden St.. Phi viel via. P “ 





Function Hours 
From To 
Conf. office opens tor week 8:00 am. 5:00 p.m. 
Natl. office opens for week 8:00 am. 5:00 p.m. 
C.M.I. meeting 9:00 am. 5:00 p.m. 
Pre-registration desk noon 4:00 p.m. 
Mile High hospitality suite 5:00 p.m. 8:00 p.m. 
Registration & information desk 8:00 am. 8:00 p.m. 
CMAA board meeting 9:00 am. 5:00 p.m. 
Publicity display opens 10:00 a.m. 
Tours 1:00 pm. 5:00 p.m. 
Wine tasting 6:00 pm. 8:00 p.m. 
Evening open 
Registration desk 8:00 am. 2:00 p.m. 
Head table breakfast 8:30 am. 9:30 a.m. 
Opening session 9:30 am. 11:30 a.m. 
Reception 11:45 am. 12:15 a.m. 
Luncheon 12:30 p.m. 2:30 p.m. 
Seminar sessions 2:45 p.m. 3:45 p.m. 
#1 and 2 4:00 p.m. 5:00 p.m. 
Nominating committee 5:15 p.m. 6:15 p.m. 
Chapter achievement award 
committee 5:15 p.m. 6:15 p.m. 
Formal reception 7:00 p.m. 8:00 p.m. 
Dinner dance 8:15 p.m. Midnight 
Nominating committee 9:30 am. 11:15 a.m. 
25 year club 9:30 am. 11:15 p.m. 
Charter members 9:30 am. 11:15 am. 
Chapter presidents & regional 
directors 9:30 am. 11:15 a.m. 
Brunch (allied associations) 11:30 am. 12:30 p.m. 
Tax clinic 12:30 p.m. 2:30 p.m. 
Ladies luncheon & ice show 
Seminars #3 and 4 2:45 p.m. 5:00 p.m. 
Reception 5:30 p.m. 7:00 p.m. 
Roundtable: Luncheon clubs 8:00 am. 10:00 a.m. 
‘ Athletic clubs 9:00 a.m. 10:00 a.m. 
Petroleum clubs 9:00 am. 10:00 a.m. 
Country clubs 9:30 am. 11:30 am. 
Town clubs 10:00 am. 11:30 a.m. 
Nominating committee 9:00 a.m. 10:00 a.m. 
Reception 11:45 am. 12:15 p.m. 
Luncheon (oldtimers) 12:30 pm. 2:15 p.m. 
Ladies luncheon & fashion show 11:00 am. 3:00 p.m. 
Closing session 2:30 p.m. 5:00 p.m. 
Reception & informal party 6:30 pm. ON 
Farewell breakfast 7:30 am. 11:00 a.m. 
CMAA board meeting 9:30 am. 4:30 p.m. 
CMAA board luncheon noon 1:30 p.m. 


1961 Denver Conference Program 
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31 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


tavettee PERSONNEL cccicc. 


80 WARREN STREET, Room 305 
New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 








Counselor 


EXECUTIVE personnel for 


is national. 


202 South State St. 


Phone: WAbash 2-5020 
(Wabash Agency established in 1935) 
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..- ELIZABETH GARRISON 


specializes in the procurement and placement of 
city and country 
clubs. Our standards are high and our coverage 


Men and women with good work records and top 
references are invited to register with us. 


WABASH EMPLOYMENT AGENCY 


Chicago 4, Illinois 
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Jan. 25-29, 1961 


REGISTRATION FEES 


Club Managers 

Club Officers, Pre-Registered 
Club Officers, not Pre-Registered 
Non Member Managers 
Representatives 


Prime Sponsors’ 


Other Purveyors’ Representatives 


CMAA CONFERENCE 


Denver, Colo. 
$50. wcuaee 
$50. anon Os 
$73: er, | 
$735. 40. 
GF Ss 40. 
$100. 50, 
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fter fire damaged a portion of the 

clubhouse about a year ago, direc- 
tors of the Laurel (Miss.) Country Club 
decided to plan a rugged, interesting 
decor for the men’s “19th Hole” (shown 
here) and card room. 

As in many other small and medium- 
size cities, the men’s “hideaway” at the 
Laurel Country Club is one of the few 
spots where members and guests can 
relax in privacy. To create a masculine 
decor, cherry-grained Masonite panels 
were installed on all the walls in the 
room. 

The rich tones of the grained panel- 
ing, accented by a coat of clear wax, 


Rugged Paneling Reduces Maintenance 


for 


makes a handsome background 
sporting pictures and other accessories. 


Protected by the wax coating, the 
paneling is damp-wiped clean by reg- 
ular maintenance personnel. Club of- 
ficials estimate that the new paneling 
has reduced maintenance costs 25 per 
cent. 
Also included in the renovation were 
a new ceiling, lighting system, air- 
conditioning unit and _ eye-catching 
service bar. Comfortable furnishings 
complete the modernized “19th Hole,” 
whose traffic has increased consider- 
ably since the fire repairs were made. 
ae 
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GEORGES BRUCK 
“te 
O1e 


Sole Distributors for the United States 
CLASSIQUE FOODS DIVv., 





FOR LUXURY DINING—LAND, SEA OR AIR, 
NO FINE MEAL IS COMPLETE WITHOUT 


A Preferred Quality Product Since 1852 


M. H. GREENEBAUM INC., 


Gg ras 


STRASBOURG (FRANCE) 


165 CHAMBERS ST., N.Y. C. @ Digby 9-4300 
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athlete's foot with 
ONOX 


skin toughener 


One treatment with footmat costs about 1/5 cent 


Skin specialists say the best way to pre- 
vent Athlete’s Foot is to increase the 
skin’s resistance to fungus growth*. 
That’s what Onox does. It keeps your 
feet as tough and healthy as your hands. 
Used by clubs, schools, and over 70% 
of the largest U. S. companies for the 
treatment and prevention of Athlete’s 
Foot. 


*American Pub. Health Assoc., Oct. 15, 1954 


@ TRY ONOX 60 DAYS AT OUR RISK 


If not satisfied, you owe us nothing. 
Full details on request. 


@ FREE FOLDER 


Write for “Facts on Athlete’s Foot” 
including medical opinions. 


Ot 6 >. G8 Bus OF 
Dept. D, 121 Second St., San Francisco 5 
Warehouses: Murray Hill, N. J 
New Orleans Newark, Calif 








— economy and _ variety 
with a touch of elegance, are 
musts for busy club chefs in preparing 
auality meals that are both appealing 
and nutritious for members. For year- 
round planning, lamb variations offer 
a wide range of main course features 
that will provide attractive and pleas- 
ing meals, especially with these new 
and exciting recipes which make the 
job so easy. 

With clubs catering to virtually the 
same clientele every day, the member 
naturally expects new and _ intriguing 
recipes on the menu, and kebabs pre- 
pared with novel but popular ingredi- 
ents remain favorites. 

Two new quantity recipes for 25 or 
100 servings that offer convenience, 
economy and appeal are the shish 
kebab with cauliflowerets and lamb 
and fruit kebabs served with pineapple, 
apple and kumquat chunks. All recipes 
are courtesy American Lamb Council. 
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SHAME 


SESE MBaeB ee Bees ee 
You’re depriving them—needlessly—of one of the true 


pleasures of fine dining. 


Only Dennis Water Cress has that distinctive limestone flavor. Cul- 
tivated with care for over 75 years in the rolling hills of West 
to mend your 
we'll forgive you and gladly welcome you to the club of discrim- 
inating Dennis Water Cress Servers. Your order cut, washed and 


Virginia and Alabama. If you're willing 


shipped the same day. 


Dennis Water Cress, Inc., Martinsburg, W. Va. or Huntsville, Ala. | 
Send me posthaste your current price list and free booklet of 


Dennis Water Cress recipes. 


Nome .... 


Lamb Recipes to Spark Club Menus 


y? EF YOU'VE 
“» NEVER SERVED OUR 


WONDERFUL 
WATER CRESS: 


TO YOUR PATRONS.! 


Shish Kebab 


Ingredients Amount 


25 Servings 100 Servings 


Boneless lamb shoulder 6% Ibs. 25 Ibs. 

cut in 114” cubes 
Cauliflowerets, cooked 3 1-lb. heads 12 1-lb. heads 
Tomatoes, cut in wedges 9 (size 6x6) 34 (size 6x6) 
Lemon juice 114 cups 114 qt. 
Salad oil 1 cup 1 qt. 
Garlic 4 cloves 16 cloves 
Chili powder 2 tsp. 225 thls. 
Ginger, ground 2 tsp. 233 thls. 
Salt 2 tsp. 2-4 tbls. 
Method 


Combine lemon juice, oil, garlic, chili powder, ginger and salt; mix well. Add the lamb. 
Cover and chill several hours, stirring occasionally. Drain; reserve the marinade. Break cooked 
cauliflower heads into flowerets; cut tomatoes into six wedges each. Arrange lamb cubes, 
cauliflowerets and tomato wedges on skewers. Brush with marinade. Broil 3 to 4 inches 
from source of heat for 10 to 15 minutes, turning skewers to brown all sides. Brush with 
the marinade frequently during broiling period. Serving suggestions: mashed yams, pickle, 
celery and olive relishes. 


Lamb and Fruit Kebabs 


Ingredients Amount 


Boneless leg or shoulder 25 Servings 100 Servings 


of lamb, cut in 2” cubes 6-1/4 Ibs. 25 Ibs. 
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DENNIS: 


ON YOU! + 


and you'll 


think of 
ASTRA’S 
TRADITIONAL 
and MODERN 
FURNITURE 


ways. 
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Rocky Mountains. 
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Shipments made to all states East of the 


Martinsburg, W. Va., or Huntsville, Ala. 
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For: full information 
please write your dealer or 
ASTRA BENT WOOD FURNITURE CO., | 
61 West 46th Street, New York 36, N. Y. 
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Fresh pineapple, pared, cored medium 12 medium 


and cut in wedges (50 wedges) (200 wedges) 
or 

Frozen pineapple chunks 3 Ibs. 12 Ibs. 
Apples, cored and quartered 12 medium 48 medium 
Preserved kumquats 50 100 
Butter or margarine 12 oz. 3 Ibs. 
Seasoned salt 1 tbls. 1/4 cup 
Paprika 1 tbls. 1/4 cup 
Maraschino cherries 2 cups 2 qts. 
Method 


\rrange lamb cubes, pineapple wedges, apple quarters, kumquats and cherries on skewers. 


rm» 


mbine butter or margarine, salt and paprika; blend. Brush fruits and lamb with mix- 
t Broil 4-5 inches from source of heat. Brush with butter or margarine mixture dur- 
i - cole period and turn the kebabs frequently. Serve with brown sauce if desired. 

New lamb sandwich recipes which add interest and appetite appeal to menus have been 
d.veloped to offer convenience and economy for club managers. 

In barbecued and open-faced versions, these two year-round sandwich meals are de- 
s.zned to provide excellent fare during any season: 

Open-Faced Lamb Sandwiches 
Ingredients Amount 
25 Servings 100 Servings 

Ground lamb 41 Ibs. 18 Ibs. 
Salt 1 tbls. 14, cup 
Pepper 1 tsp. 114 tbls. 
Dry mustard 11%, tsp. 124 tbls. 
Rosemary 1 tsp. 114 tbls. 
Dry mint leaves 1 tsp. 11% tbls. 
Grated orange rind 1 tsp. 114 tbls. 
White bread, toasted 25 100 

on one side 
Tomato slices, thick 25 100 
Onion slices, thin 25 100 


Method 

Combine lamb, salt, pepper, mustard and herbs. Cook over low heat until browned; drain 
off drippings. Arrange lamb mixture on untoasted sides of bread. Top with a slice ot 
tomato and onion. Broil 3 to 4 inches from source of heat for 5 to 7 minutes, until done. 





SMART 
BUSINESS 
STIMULATORS 





FOR 
MEN and WOMEN 


See how little quality 
costs. 


Send today for Samples, 
illustrations, prices . . . 
no obligation. 





CREATING DISTINCTIVE 
QUALITY UNIFORMS SINCE 1870 




















Shish Kebab 





Barbecued Lamb Sandwich 


DURABLE and SMART 


furniture 








“wall- Saving Side Chair 


(No. 8212 matching 
arm chair) 


Wide assortment of chairs and tables. See your dealer 
or write us for our distributor’s name. 


Manufacturers 


(<aHSS}) 
YY, PR ; AMERICAN CHAIR COMPANY 
Ine. Sheboygan, Wisconsin 


823 S$. Wabash Ave. © Chicago 5, Permanent Displays: 
115 New Montgomery St. San Francisco r Calif. i 





Chicago * New York * Miami * Boston * San Francisco 
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Economical 
STANDARD FORMS 
TO FIT YOUR NEEDS 


A\. COAT- ROOM 


CHECKS 


CULCE 
THAT IS THE BEST 
—y | IN THE MARKET 


Write us now 


for Samples and Prices 


paKa TF he 


Weldon, Williams & Lick 


Since 1898 
Fort Smith, Arkansas 





Your best 
customers 


call for... 


Ingredients 


Condensed tomato soup 


Brown sugar, 


firmly packed 


Lemon. juice 
Dry mustard 
Rosemary 
Salt 

Leg of lamb 


slices, cooked 
Hamburger buns, 


split in half 


Method 


Barbecued Lamb Sandwiches 


Amount 
25 Servings 100 Servings 
114 cans 5 cans 
(51 oz. cans) (51 oz. cans) 

12 oz. 3 Ibs. 
113 cups 1% qts. 

2 tbls. 4 cup 
114 tsp. 2 tbls. 

1 tbls. 14 cup 

25 100 

25 100 


Combine soup, sugar, lemon juice, mustard, rosemary and salt. Heat to simmering tem 


perature over low heat, stirring frequently. Arrange lamb slices on lower half of buns: 
top with sauce. Serve open-faced. 


Ingredients 


Boneless lamb, 


Flour 


English Lamb Hot Pot Casserole 


cubed 


Raw potatoes, sliced 


Salt 
Pepper 
Nutmeg 
Stock 


Onions, finely chopped 


Green Peppers, finely chopped 


Celery, diced 
Method 


Cut lamb into 2-inch cubes. Roll the 
cubes thoroughly in the flour. Brown 
lightly in a little hot fat in a skillet. 
Y%4-inch thick and 
place them in the bottom of greased 
baking pans. Mix the chopped onions, 
celery and green peppers and distribute 
over the potatoes. Mix the salt, pepper 
and nutmeg and sprinkle the vegetables 


Slice the potatoes 


Ingredients 


25 Servings 100 Servings 


6 pounds 24 pounds 
1 cup 1 quart 
4 pounds 16 pounds 
114 tablespoons 4 ounces 


114 tablespoons 
2 teaspoons 


1 teaspoon 
15 teaspoon 


2-2% qts. 2-214 gallons 
1, cup 1 pint 
14 cup 1 cup 
1, cup 1 pint 


with half the mixture. Lay the browned 
lamb cubes over the top; sprinkle with 
the remaining flour and the other half 
of the seasonings. Pour enough stock 
over the whole to cover it. Bake in a 
350-degree oven for 11%4-2 hours, un- 
covered. Add more stock, as necessary, 
to keep the dish of the proper consist- 
ency. Serve approximately 6 ounces to 
an order, using a wide spatula to serve. 


Brunswick Lamb Stew on Steamed Rice 


Boneless lamb, cubed 
Stock or water 
Onions, finely chopped 


Green peppers, finely chopped 


Celery, coarsely chopped 
Frozen mixed vegetables 


Cut okra, frozen or canned 
Tomato puree 


Worcestershire sauce 


Salt 
Pepper 
Cooked rice 
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25 Servings 100 Servings 
5 pounds 20 pounds 
2 quarts 2 gallons 
1 cup 1 quart 
1, cup 1 pint 
1 cup 1 quart 
2 pounds 8 pounds 
1 pound 4 pounds 
1 pint 2 quarts 
1 tablespoon V4 cup 

11 tablespoons 4 ounces 
1 teaspoon 114 tablespoons 
2 quarts 2 gallons 





Heineken’'s 
HOLLAND BEER 


Gen. U.S. Importers: 
Van Munching & Co., Inc., New York 36, N. Y. 
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Method 


Cut meat into 2-inch cubes and brown 
in a little fat in a skillet. Remove meat 
to a kettle; add stock or water, salt and 
pepper. In fat remaining in skillet, 
saute onions, peppers and celery until 
golden brown. Add to kettle and sim- 
mer for 1 hour. Add frozen mixed 
vegetables, okra, tomato puree and 
Worcestershire sauce to stew. Let sim- 
mer for 30 minutes longer, or until 
meat is very tender. Thicken with flour 
mixed to a paste with a little cold water. 
Simmer for 10 minutes. To serve, place 
a No. 20 scoop of rice on a plate and 
pour % cup of stew over it. @ 


Kitchen Ventilation 


A manual entitled “Commercial 
kitchen Ventilation” is now available 
for 50 cents from the American Gas 
Association. 

It covers the requirements for ef- 
fective kitchen ventilation for all types 
of kitchen and counter cooking equip- 
ment whether the dining area is air 
conditioned or not. 

The manual contains specific tables 
for determining air replacement veloci- 
ties, etc., and discusses such things as 
hood dimensions, volume of exhaust 
air, types of fans, etc. 

For a copy send 50 cents to Order 
Dept., American Gas Association, 420 
Lexington Ave., New York 17. 


Changes Name 


The Executive Stewards and Cater- 
ers Association, at its convention held 
August 13-18 at Cincinnati, changed 
its name to Food Service Executives 
Association. 

According to an announcement from 
the association, a majority felt that due 
to changing trends in food and hotel 
industry personnel practices, the name 
no longer indicated the nature of the 
organization or described the profes- 
sional status of its members. 








Named to Wine Institute 
Staff 


Jack T. Matthews has been ap- 
pointed as a member of the staff of 
the Wine Institute. He will assume the 
title of western director for state re- 
lations for the California wine indus- 
trv. 


Mr. Matthews has been affiliated 
with Foster & Kleiser Co. of Los 
Angeles for the past 14 years, the past 
eight as manager of public relations. 





Bradenton (Fla.) Country Club has a new look, shown to advantage in this aerial view. At 
left is the new swimming pool and the patio between the pool and the clubhouse leads 
directly to a new snack bar. Renovation of the club, where "Doc" Perkins is manager, is al- 
most complete after construction activity of || months. Yet to be installed is a complete 
air conditioning system. 








a most attractive ice centerpiece. 


information. 





Why Pick or Chisel... 
> 





se ae ; Suoe 25 : 
When You Can Use an | 
Now anyone can create an ice carving without being a 
sculptor—or hiring one. All you do with the Original Ice 


Mold is fill it with water, put it in the freezer overnight and, 
next day, remove the reusable plastic mold—and you have 


A wide variety of "subjects""—including initials—is available. 
Use an object, like the swan shown here, or a bell or horse- 
shoe, or the initials of your club. It is ALWAYS EASY TO 
CREATE ICE CARVINGS with the Original Ice Mold. 


These attractive molds are priced from $15 to $80 and are 
in stock for immediate delivery. Write TODAY for complete 


242 W. 41st, N.Y. 
1020 E. 16th St., Hialeah, Fla. 


where first impressions are important... 


e Mold? 


poRang BEACH ROTES 


t THE DORADO BEACH H andy ; 
° pai ena TABLE LINENS 


in yarn dyed colors ... were specially designed 


by Ann Hatfield Associates to carry out the magnificent decor 
'OTE-Yotdiaatial-)¢ia)-4meiial-16-Mia-1-j ele]aleMm come |-(ole] am Vaal -1alor- M- Mm (-t-1ellal-amel 10 
orators know that only vat dyed yarns can produce brilliant, 
ol-1aaat-la\-1ah amore] (ela-m-Lale Mi laldd(or-h¢-m or-1a¢-1aal-mm@lalh m- ie 7-1aame) 1-10 mi-lelale 
—such as Hardy uses in all Hardy Craft cotton damask table 
fal-] o\-10 senor 10M 1110)s Medd -1-9R => 4°) 4-1-1-310] 0 Ie) ano (-1-11-40 E- Tale Mote) le] amotolaaleliar-| 
tions to meet every specific requirement 
We welcome the opportunity of working with you. 


JAMES G. HARDY CO. INC. tv. 26th st., n.y. - mu 9-680 


WI17-1142 
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Aatell & Jomes, UME.  ............c.cccscccrsssossseress 66 
(Agency: Arndt, Preston, Chapin, 

Lamb & Keen. Inc.) 
Aberdeen Employment Agency 
Allen Foods, Inc. 

(Agency: Ridgway-Hirsch 

idvertising Co.) 

AamMe WES GRTAS <cccesscscesccessccsnsssnsssissssereee 74 
(Agency: Grant Advertising, Ine 











American Chair Company 71 
(Agency: Jacobson Advertising 
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American Sheep Producers Council, 
Inc. 19 & 20 












(Agency: otts oodbury, Inc.) 
Angelica Uniform Company _ ..........:::::000 39 
(Agency: Industrial Advertising 
Company, Inc.) 
Art Textile COrperMeien. ..ccceicicccscssccccsccesccese 25 
(Agency: Edward F. Ruder 
Associates, Inc.) 


Astra Bent Wood Furniture Co. ................ 70 
(Agency: Otto Gruenwald) 
Bally Case & Cooler C0. .......0ccsssceesccssssrsse0e 64 


(Agency: Beaumont, Heller & 
Sperling, Inc.) 
Battle Creek Equipment Company 
(Agency: Paxson Advertising, Inc 








Benco Party Favors 7 
Blodgett Co., Inc., G. S. es | 
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Brown-Forman Distillers Corporation .... 2 
(Agency: Erwin Wasey, Ruthrauff 
& Ryan, Inc.) 
Card-Key System, Inc. .... 
(Agency: Davis & Black ; 
Cheese of All Nations, Inc. .............000..008 62 
(Agency: Ralph D. Gardner 
Advertising) 
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idvertising Agency) 
Claremont-Majestic Employment 
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(Agency: Equity Advertising 
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(Agency: David G. Wolaver 
4 dvertising) 

















Congress of Motor Hotels ..............000 75 
(Agency: Atkinson-Coker, Inc.) 
Dennis Company, Inc., Joseph K. 40 
70 
Duke Manufacturing Company ................... 12 
(Agency: Edward F. Ruder 
Associates, Inc.) 
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(Agency: Herman W. Genth) 
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(Agency: Samuel Croot Co., Inc.) 
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Frigidaire Div.—General Motors Corp. .... 27 
(Agency: Kircher, Helton & Collett, 
Ine.) 
Geerpres Wringers, Ine.. ................::00cc0cee0ee 67 


(Agency: Denham & Company) 
Greenebaum, Inc., M. — 
(Agency: J. M. Kesslinger 
Associates) 





Hardy & Co., Inc., James G.. .............00 73 
(Agency: Lester Harrison, Inc.) 
Herrick Refrigerator Company ................ 42 


(Agency: E. R. Hollingsworth & 
Associates) 
RRNA TE TBR s5 BN oapcsscsvsscneccsssnssincscnasaneven 35 
(Agency: Lawrence C. Gumbinner 
Advertising Agency) 
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Jack Daniel Distillery ...... 
(Agency: Gardner Advertising 
Company) 
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(Agency: Matson, Marquette, 
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(Agency: Bisberne Advertising 
Company) 
Mitchell Manufacturing Company 
(Agency: Charles F. Pearson & 
Associates) 
Monroe Company 56 
(Agency: Lessing Advertising 
Company, Inc.) 








National Biscuit Company _ .................c0 9 
(Agency: Needham & Grohmann, 
Ine.) 

National Cash Register Company .............. 49 

(Agency: McCann-Erickson, Inc.) 

National Theatre Supply Co. ................00 65 


(Agency: Paul Smallen Advertising) 
Onox, Inc. 
(Albert A. Drennan Advertising 
Agency) 
Owens Illinois Glass Company (Libby) .. 43 
(Agency: J. Walter Thompson 
Company) 











Palen, Inc., Jos. F. . 10 

Polar Ware Company . 61 
(Agency: Charles Meissner 

Associates, Inc.) 
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(Agency: Samuel L. Greenspan) 

Rastetter & Sons Company, Louis ............ 50 
(Agency: Bonsib, Inc., Advertising 

Agency) 
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(Agency: Donahue & Co... Ine.) 

Schlitz Brewing Company, Jos. ................ 45 
(Agency: J. Walter Thompson 

Company ) 

Scotsman-Queen Products Division, 
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(Agency: Colle & McVoy) 

Seagram-Distillers Corporation. ................... 53 
(Agency: Warwick & Legler. Inc.) 

Sexton & Company, Johm .................ccc0008 37 
(Agency: Roche, Rickerd & Cleary 

Inc.) 


Shenango China Incorporated 
(Agency: Ketchum, MacLeod 
Grove, Inc.) 








Shwayder Brothers, Inc. .............:csessssseees 33 
(Agency: Grey Advertising Avency, 
Ine.) 
Slomn. VeRVe COMPAMG cesisccescccccorssessincccoscscee 44 
(Agency: Reincke, Meyer & Finn) 

South Dakota Pheasant Company .............. 62 
Southeastern Textile Corp. ............. aces 
(Agency: Sid H. Dunken Advertising 
Southern Equipment Co. ..............cccceeeees 51 
(Agency: Flavin Advertising Agency) 

State of Colorado—Colorado Beef ............ 
(Agency: Curt Freiberger & Co.) 

I TBs censsaeicaisscintintaneninrebinnsinavivintendipiesunasnen 3 
(Agency: Ted Bates & Company, Inc.) 

Stevens & Company, J. P.. .........cccccceseeeee 47 





& Holden, Inc.) 
Stitzel-Weller Distillery, Inc. ..............0.. 78 
(Agency: Winius-Brandon Company) 

Taylor & Company (Div. Hiram 





PNET - -sccascosessaraicthotsivcscnesnnnidcstmsnineussoneaaaenns 66 
(Ageney: Charles W. Hoyt Company, 
ne.) 

TRomet Tm@astries, Tl. oisciss.rssccsccessssccscssssese 6 
(Agency: Needham & Grohmann) 

Tri-Par Manufacturing Co._ ............08 58 
(Agency: Kolb & Abraham, Ine.) 

Tere TORTI, TR. ceccanscisecressscasssonicens 60 


(Agency: Erwin Wasey, Ruthrauff & 
Ryan, Ine.) 


Ualiers “Green Serie  ciecscesscssssosssesvsccssess 21 
(Agency: The Albert Woodley Company, 
Ine.) 


Van Munching & Co., Ine. ... 
Vinyl Plastics, Inc., 
(Agency: Harold J. Siesel Company) 








Vita Lustre 4 
Wabash Employment Agency ................. 68 
Walker China Company  ............cccccceseeseee 52 


(Agency: David G@. Wolaver 
Advertising) 
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“Call a Specialist” 


YOUR INQUIRIES WILL BE TREATED 
IN STRICTEST CONFIDENCE 







ANTS 











FOR TOP FLIGHT 

EXECUTIVES AND 

DEPARTMENT HEADS 

Consult Us Confidentially 
Write or Call: 

GENE RAFFERTY, Personnel Director 

HOTELMEN'S EMPLOYMENT 

SERVICE 


45 West 45th St., New York 36, N. Y. 
JUdson 2-4382 

















CLUB MANAGER AVAILABLE 

Qualified to exercise supervision 
over all departments and to accept 
responsibility for their successful 
operation. Single, congenial and am- 
bitious with years of diversified ex- 
perience in profitable club and hotel 
management. American university 
and European trained. ADDRESS: 
Box 32-Z, % CLUB MANAGE- 
MENT, 408 Olive Street, St. Louis 





2, Missouri. 

















A party becomes a PARTY when you serve 
Champagne. Why not serve what many ex- 
perts call Our Country's Best?—ALMADEN! 


ALMADEN 


CALIFORNIA 


FREE — News on wines and recipes. Write Almadén Vineyards, 
P.O. Box 906, Los Gatos, California 








ALMADEN 
can Fommas 


Brut Cha mpag 
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\ hen the Hartford Golf Club in 
West Hartford, Connecticut, opened 
its new clubhouse, one of the main 
decorative features used in the lounge 
was a light green carpeting of 100 per 
cent nylon. As in any product selection 
for the club, experience with the prod- 
uct in actual use is the only real stand- 
wd for deciding if the choice was a 
wise one. 

Now five years later, the Hartford 
club has found that its choice of carpet- 
ing was. The carpet of Du Pont Nylon 
has withstood hard use remarkably 
well. It has been spot-cleaned weekly, 
and the carpeting was cleaned pro- 
fessionally for the first time last sum- 
mer. 


Manager Ted Vignaux says the car- 
pet has shown no real sign of wear or 
loss of pile, and as in any club, it is in 
use constantly with the crushing wear 
ind tear on any main thoroughfare as 
members trek through. 

In addition there is frequent han- 
dling of the carpet when sections are re- 


mi oo 






* FLORIDA 
) DOCTORS 
MOTEL 


} Luxurious rooms, free TV. 
radio, Hi-Fi. Phones. Heated 
pool, boating, water ski lessons, 
fishing, golf, private beach. Res- 
taurant and cocktail lounge on 
the premises. Credit cards hon- 
ored. 
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6800 34th St., So—uU. S. 19 
ST. PETERSBURG, FLA. 


















FREE! 


Write for literature and new TRAVEL GUIDE 
listing fine motels from coast to coast, inspec~ 
ted and approved by Congress of Motor Hotels. 


moved for club dances. The carpet is 
made of cut pile velvet, and the sec- 
tions each measure 12 by 27 feet. Man- 





Golf Club Uses Carpeting For “Hard Wear” Areas 


ager Vignaux is anticipating a wear 
life of more than ten vears for the car- 
pet. @ 


The light green carpeting laid in the Hartford Golf Club, West Hartford, Conn., has proved 
a "hard wear" product for the club after five years of use. It was cleaned professionally for 
the first time last summer. 
















MEMBERS 
ONLY 











Nothing except a paid-up member's Card-Key 
will unlock this door. 5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 
Key System. 






Write for Free Information 


CARD-KEY SYSTEM, INC. 


P. O. BOX 589 BURBANK, CALIFORNIA 
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L. J. Griffis, Jr. general manager of Vestavia 
Country Club, demonstrates the new Vogt ice 
machine recently installed at the club. 


By L. J. Griffis, Jr. 
General Manager 
Vestavia Country Club 
Birmingham, Alabama 


D2 the past vear, our club did 
quite a bit of construction in ex- 
panding the outside recreational facili- 
ties, spending well over $100,000. 

The swimming pool and concrete 
deck area were remodeled completely. 
Lights were installed on the tennis 
courts so they could be used at night. 

We also put in a new Vogt ice 
machine with a 2000-capacity storage 
bin, which has solved our ice problems. 
Although our initial investment in the 
machine was approximately $6500, pre- 
viously our purchases of ice on the 
local market had been running about 
$1800 per year. In addition we had 
two smaller machines. Now there is 
no need to buy ice from outside sourc 
and we have an ample capacity for 
peak periods. 

After a thorough study of other 
clubs’ golf shops in the South, we came 
up with some plans that seemed most 
suitable to our needs for building a 
new shop. Plans allow ample space for 
future growth of the club and give 
a luxurious amount of space at the 
present time. A back entrance permits 
the caddies to come in and store golf 
bags without going through the display 
shop. 

The club also has riding facilities, 
with stables for housing 35 horses. Our 
membership of 1200 now is considering 
expansion of the inside facilities of the 
club. @ 8 


76 


An after-dark view of the tennis courts shows the effect of the new 
lighting system added. 


New Additions Hike Profits 


Above: the golf shop display room. The club's new golf house adjoins the main building 
and the entrance to the men's locker room. There is also an entrance to the display room 
from offices, the storeroom and ladies’ and men's rest rooms. The shop is planned so caddies 
can come in through the back entrance and store golf bags without going through the main 
display area. Below: the completely remodeled swimming pool and deck. 
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add glamour to your tables... with HAND WOVEN 


SALAD BOWLS and PLATES 


your choice of two rare African woods—Avodire or figured Mahogany 


The distinctive design, polished elegance and rich color tones of 
WEAVEWOOD bowls and plates create a glamorous effect that 
guests appreciate. You'll find these hand-woven masterpieces a 
profitable investment, too, because replacements are seldom needed. 


WEAVEWOOD bowls and plates are the only woodenware that can 
take the steam of a dishwasher without warping. They do not 
absorb garlic odors, crack, chip or break. 


Enhance the appeal of your salads, beautify your tables—and 
save replacement costs the WEAVEWOOD way. BOWL SIZES: 5°4”; 
614”; 8” and 11”. PLATE SIZES: 7” and 1014”. Contact your dealer or 
write us direct for price list. 


Ke 
OF Be i 
WE WOOD ne. a ; 


MANUFACTURED ACCORDING TO A 
REVOLUTIONARY, HAND-WEAVING 
PROCESS EXCLUSIVELY WEAVEWOOD’S 


7520 WAYZATA BLVD. ° MINNEAPOLIS 26, MINN, 
® T.M. Reg. 





The 
ONE and ONLY 
name that 
ALWAYS 
means 


BOTTLED 
IN BOND. 


KENTUCKY 
BOURBON 
to give you more 


flavor... the ultimate 
in Bourbon enjoyment 


Beittet ja Bee 


ey 


YOUR KEY TO HOSPITALITY 





